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NEW FELTON 
FLAVOR! 


New FELTON developed raw materials! New FELTON designed 
equipment! New techniques! All combine to bring you the first great 





For Hard Candy advance in flavor-building in a decade! Write for samples and quo- 
Super concentrate imit. tations for larger quantities. 
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CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
CLINTOSE (pextrose) 


More than 40 Years of Friendly Service 














Our Service Department is for your 
convenience. We are glad to help 





you with your technical problems. 
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“BLUE DIAMOND 
Califoraca ALMONDS 


Fine chocolate and crisp, sweet almonds just naturally go to- 
gether . . . and when the almonds are California’s finest Blue 
Diamonds, the combination is hard to beat. 


In America’s finest candies Blue Diamond almonds are an 
assurance of quality. They are hand sorted to remove foreign 
material; they are accurately size-graded, and guaranteed clean, 
crisp, sweet. And they cost you less to handle. 


Remember, this as an almond year. Prices are favorable, quality 
is high. Get the facts from your local Blue Diamond repre- 
sentative, or write us direct. We're almond specialists, and have 
been for 38 years. 


* Trade-Mark "BLUE DIAMOND” Reg. U. S. Pat. Off. 


America's Me. 1 Supplier aot Mog 
of Fine Almonds — ALMONDS 4 
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Paramount Kéeps Them Beautiful! 





















1, Candies, like hu- 2,.So Durkee created 
man temptresses, Paramount a “‘hard- 
need lasting beauty butter’’ especially cus- 
treatments, sO0oo... tom-made for this 
purpose. You cover 
finished candies with 
cocoa coatings and... 














3. Candies stay 4, It really protects 
beautiful, luscious, candy coatings from 
good-tasting—in the day they leave 
any climate! your — to the day 

Paramount is the pg on wr m "ane 4 
best sales insurance “Ummm!” And you'll 
for your candies say ‘‘Ummm!”’ too, 
because... when you see the ex- 
tra business rolling in! 








—--P ARAMOUNE A “ Hard-butter” For 


Enrobing Candies 
A PRODUCT OF 


QURKEE FAMOUS FOODS 


One of America’s Great Food Institutions 
> 
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UNION 
PACIFIC 








Mon C. Wallgren 


* One of a series of ad- 
vertisements based on 
industrial opportunities 
in the states served by 
Union Pacific Railroad, 





Unite with Union Pacific in selecting sites and seeking new markets in California, Colorado, Idaho, 
Kansas, Montana, Nebraska, Nevada, Oregon, Utah, Washington, Wyoming. 


*Address Industrial Department, Union Pacific Railroad 
Omaha 2, Nebraska 


UNION PACIFIC RAILROAD 
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PASTE THIS COUPON TO A POSTCARD 


AND MAIL TODAY*++s+ «© » 


OR TELEPHONE STerling 3-2100 


“any , 
4 contro: 7K 
VntRican 
FOOD LABORATORIES, INC. : 


860 ATLANTIC AVENUE * BROOKLYN 17, N. Y. 
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Li KE TH ¥ FLAVOR Lemon Oil delivers flavor .. . clarity 
and uniformity not found in any other 

OF & FRESH-CUT Lemon Oil. 

LE MO esceoe Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s /emon you want, Exchange is 


tion, accept no other brand. 
the Oil! 


: Distributed in the United States exclusively by 
More than 80% of all the lemon oil used FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York 11, N. Y. 


Smt Nei: DODGE & OLCOTT, INC. 
Oil. This overwhelming endorsement by 180 Varick Steeet, New York 14, N. Y, 


in the United States is Exchange Lemon 


. Distributors for: 
the trade is your assurance that Exchange CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIB, 
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SYMBOL OF EXCELLENCE 


Throughout the world the Anheuser-Busch trademark is recognized and accepted 
as a symbol of excellence. Any product which bears the famous “A” and Eagle 
may be purchased with complete confidence in its quality and performance under 
the most exacting conditions. Our sales and technical staff is available to discuss 
any problem with you involving the use of Starches or Corn Syrup in regular or 


special formulas to meet your requirements. 


CORN SYRUP 
STARCHES 


Dusting + Moulding « Thin Boiling 








CORN eRopucTs ai 


DIVISION 








ANHEUSER-BUSCH, Inc. 


ST. LOUIS, MOQ.. 
for OctoBer, 1948 















Complete Program of 


INSECT and RODENT CONTROL 





RATING 
SANITATION 


Top rating in sanitation is the subject of the day—of constant interest to all 
processors and manufacturers in every branch of the food field. Here's how 
to get it—the "EXCELCIDE" Complete Program of Insect and Rodent Con- 
trol! This system, long recognized and adopted by leaders in the industry, is 
effective and safe. It includes tested insecticides and rodenticides—plus the 
service of especially trained sanitarians who inaugurate complete programs in 
your plant, followed by personnel training and perioaic inspection and service 
. . . The “EXCELCIDE™ permanent Spraying System—illustrated here—is 








Multiple nozzle X-L Jet for use in air or steam lines. 



































of Chicago. 
All "EXCELCIDE" insecticides and rodenticides are SAFE for food-plant 


usage. They are non-contaminating and non-toxic—users are covered by com- 
plete products liability and property damage insurance issued by old-line 
company. Underwriters’ Laboratory approved. 

Special emphasis is placed on “"EXCELCIDE™ Residual Spray which in many 
cases has proved effective as long as 8 months after application. 












































GET MORE INFORMATION 


The “EXCELCIDE™ System of Complete Insect and 
Rodent Control is designed for all types of food 
plant usage, large or small. It includes permanent 
installations which eliminate the human element and 
save man hours otherwise necessary to spray large 
food storage areas by hand. It can be applied to 
modest requirements, with equal effect. Send for full 
details that will help you establish and maintain. 
top sanitation rating. Use the coupon. 



















The Huge Company 


3664 Washington Ave., St. Louis 8, Mo. Multiple nozzle X-L Jet for use with 
central supply tank. 





especially engineered, designed and manufactured by Spraying Systems Co. 
















THE HUGE COMPANY 
3664 Washington Ave., St. Louis 8, Mo. 


Please send full information on the EXCELCIDE System and your 16MM movies featur- 
ing food plant sanitation which are available for showing at no cost to 





ca wie Gok coe a eed celceeiiissteisa 
Company..... 
Se ~ spect a cbse r ee State 





) HELPFUL 
NEW BOOKS 


A COURSE IN 
CONFECTIONERY 


This helpful book, by Ernest J. 
Clyne, is printed in England. 
A limited number of copies is 
available from THE MANUFAC- 
TURING CONFECTIONER. Per 
Copy: $5. 


INDUSTRIAL 
WEIGHING 


This fact-filled book, by Doug- 
las M. Considine, gives helpful 
information on scales. It is 
divided into two parts: “Scale 
Design, Construction, and Op- 
eration,” and “Scales in the In- 
dustries.” Per copy: $10. 


FOOD PLANT 
SANITATION 


This authoritative book by 
Milton E. Parker, describes 
how to set up and maintain 
satisfactory sanitation within 
the food plant itself and eval- 
uates practical methods for 
every phase of food processing. 
Shows how to control con- 
tamination from pests, how to 
set up a program of sanitary 
practices. Price per copy: $6. 


Order from: 


Book Department 


THE MANUFACTURING 
~ CONFECTIONER 


400 W. Madison St. 
Chicago 6, Il. 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for quality, uni- 
| the Sunkist Groves of California. formity and strength. Then you'll buy 
Exchange Oi! of Orange gives you Exchange Brand. 


more real orange flavor, drop for drop 
or pound for pound, than any other 
orange oil. 


“Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
“Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
— The Exchange Orange Products Co., Ontario, Calif. 
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let fifty years 


of experience work 
for you...1 
flavors by 


Givaudan 


For half a century a leader in the 
production of basic flavor materials, 
the Givaudan organization has carried out 


extensive research in flavors. 


This specialized research, plus 

many years of practical experience in 
production and creation of 
consistently high-quality 

products, will assist you 


in achieving flavor appeal. 


Greater Distinction through 


ivaudan-| )elawanna. 
Inc. 


330 West 42nd Street « New York 18, N. Y. 


Branches: Philadelphia + Boston 
Cincinnati + Detroit + Chicago + Seattle + Los Angeles 


Manufacture of aromatics and 
flavor materials at the 
Givaudan-Delawanna plant. 


rape 


For enthusiastic consumer 
approval of your hard candy, 

gum drops, and jelly products, try 
GRAPE F-233...a rich and perfect, 
though inexpensive flavor, 
capturing the tasty and true 
character of the Concord grape. 
Samples and recommenda- 

tions for use will be 

furnished by our Flavor 

Research Laboratories 

upon request. 
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Creamier T ExTURE 


IN FUDGE, CARAMELS, 
CHOCOLATE COATINGS 


with Land O’Lakes Nonfat Dry Milk Solids, 





Why Better 
Candymakers Choos 


LAND 0’ LAKES 


i is the 
shipment 1s the 
bi Eye uniform high qual 
Ye inuous 
_round contin ; 
™ Yeariy available every 
svhere—auickly- ar 
mical to DUy> 
™ pos ~” use. Requires no 
. refrigeration. 








Te lovers of candy, creaminess is synonymous 
with quality. No other single ingredient con- 
tributes so much to a creamy consistency in your 
candy as Land O’Lakes Nonfat Dry Milk Solids. 
It is so finely textured that it blends readily and 
easily with other ingredients. 

Fudge and caramels made with it have a superi- 
or, smooth, mellow richness. Milk chocolate 
coatings are more velvety, more delicious, since 
Land O'Lakes Nonfat Dry Milk Solids promotes 
proper thickening with less cooking. 

Formula calculations are simple. The standard 
solution is 20 pounds nonfat dry milk solids to 
20 pounds water, but the percentage of nonfat dry 
milk solids can easily be varied without altering 
your water-fat-sugar proportions. 


Nonfat Dry Milk Solids * Dry Whole Milk 
Dry Buttermilk Solids 


Quality Leadership in Dry Milk Solids 
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Minneapolis 13, Minnesota 


. 
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Indian girl are registered 
* Lakes Creameries, Inc, .* 
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Seven Months Sales Up 37 











~ FUNSTEN © 


means 


pps SALES OF confectionery°and chocolate manu- 
facturers in the first seven months of 1948 total 
$418,134,000 and continue 3 per cent above the like 
1947 period, reports the Bureau of the Census. July dol- 
lar sales of the 331 reporting firms total $38,860,000 and 
are down 6 per cent from July, 1947, and 23 per cent 
from June of this year. Dollar sales of 296 manufactur- 
er-wholesalers total $318,783,000 and are down 2 per 
cent for the first seven months. July sales of $30,390,000 
are down 12 per cent from July, 1947, and 21 per cent 
from June, 1948. Seven months dollar sales of 12 re- 
porting chocolate manufacturers total $85,299,000 and 
are up 44 per cent over the 1947 period. July dollar 
volume for chocolate totals $7,024,000 and is up 40 
per cent from a year ago but down 35 per cent from 
June, 1948. Dollar volume for 23 reporting manu- 
facturing-retailers is $85,299,000 for the first seven 
months, a drop of 6 per cent from the same 1947 period. 
July dollar volume for the 23 firms totals $1,446,000, 
a drop of 6 per cent from a year ago and of 10 per 
cent from June, 1948. 


Production for 120 reporting firms totals 765,627,000 

pounds for the first seven months, a 2 per cent drop from 

the 784,230,000 pounds in the same period of 1947. 

For nearly sixty yoors ‘we have wren Seven months’ dollar volume of $293,310,000, however. 
tained the highest quality standards in is an 1] per cent gain over the $264,717,000 volume of 
pecan processing. Every step from the like 1947 period. July production of 74,136,000 
pedion of choke ae arr, pounds for the 120 firms is down 13 per cent from the 
through grading and Ste Ral age same month’s production of 85,291,000 pounds in 1947. 
ane, speteny See July dollar volume of $26,808,000 is down 1 per cent 


i i the best ibl " 297 19¢ 
shah ee ae kon 5 eget from the July, 1947, volume of $27,135,000. 


produce. To thousands of candy man- Production of 26 reporting package goods houses dur- 
ufacturers throughout the country ing the first seven months totals 54,165,000 pounds, a 
FUNSTEN means finest in Pecans. Try gain of 1 per cent over the 53,883,000 pounds produced 
them! in the like 1947 period. Dollar volume of $26,266,000 
for the seven months is up 2 per cent over the $25,831.,- 
BEST FOR CANDY MAKING 000 volume of the first seven months of 1947. 
Firm... fresh. . . flavorful FUNSTEN | Bar goods production totals 447,373,000 pounds for 
PECANS are always uniform quality. 33 reporting firms during the first seven months, a gain 
Carefully graded. More economical, | of 5 per cent over the 426,894,000 pounds of the like 
too, because of low moisture-content. 1947 period. Dollar volume of $188,905,000 is up 28 
Less shrivels or siftings reduce in- per cent over the $148,001,000 of the first seven months 
spection costs. of 1947. 


Bulk goods production for 29 reporting firms totals 
Order through your regular 60,805,000 pounds for the first seven months, a drop of 
jobber or write us for name 35 per cent from the 94,079,000 pounds in the same 
of nearest representative period of 1947. Dollar volume is $18,854,000, a drop 
of 22 per cent from the $24,016,000 volume of the first 

seven months a year ago. 
General line production for 20 reporting firms is 168,- 
949,000 pounds for the seven months, a drop of 8 per 
cent from the 183,292,000 pounds in the like 1947 period. 
Dollar volume is $50,411,000, a drop of 15 per cent from 
the $59,496,000 volume in the first seven months of last 

year. 

Production among 12 unclassified firms totals 34,335.,- 
000 pounds for the first seven months, a gain of 32 per 
R U n ste n @) cent over the 26,082,000 pounds in the like 1947 period. 
° Z » Dollar volume during the period is $8,874,000, a gain of 
20 per cent over the $7,373,000 volume of the first seven 
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IN YOUR PRODUCTS. 


“Good ... better... best... never let it rest’’, 
until your formula achieves perfection with 
MAGNA ORANGE...the orange oil that has 
achieved perfection through the new, exclu- 
sive process of Magna-facturing. 


Developed after years of constant testing, 
the MMéR method of Magna-facturing in- 
sures incomparable true flavor... results in 
a truly supreme orange oil that actually con- 
tains more natural flavor per ounce than any 
other orange oil on the market! 


No extra cost per pound ... yet more nat- 
ural flavor per ounce! Prove it in your own 
laboratory. Then improve your products with 
MAGNA Orange Oil. Write for further infor- 
mation and schedule of prices. 





YOU CAN ACTUALLY MEASURE IT! 


There isn't a shadow of a doubt about the 
superior potency of MAGNA LEMON OIL. 


Your own laboratory will prove it. 


DETERMINE the natural citral content of 
MAGNA LEMON OIL — compare it with any other 
brand. See how recently-perfected MAGNA- 
FACTURING actually retains far more of nature's 
taste-teeming elements. 


FLAVOR a sample batch with MAGNA LEMON 
OIL — compare the taste! Never before has 
your product been so superbly enriched with 
true-lemon goodness! 


ORDER Magna-factured MAGNA LEMON OIL — 
and be sure of exceptional value .. . be sur- 
prised at MMéR’s low prices. Write for further 
information and price schedule. 


VLAGNUS, | /LABEE & | EYNARD, INC. 


SINCE 1895... ONK.OF THE WORLD'S GREATEST SUPPLIERS OF seburiat ous 
a DESBROSSES STREET, NEW YORK 13, N.Y. + 221 NORTH LASALLE STREET, CHICAGO 1, “" 








LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: WAN WATERS & ROGERS, INC. * SAN FRANCISCO BRAUN-KNECHT-HEIMANN (0. 

















A new extra-helpful book on 


CANDY PRODUCTION 
METHODS AND FORMULAS 


by WALTER L. RICHMOND 


Plant Superintendent, Garrott Candy Company, and 
- Jane Garrott Candies, Inc., St. Paul 





CANDY PRODUCTION: METHODS AND FORMULAS is a 
big, extra-helpful book designed to give practical 


tions for good candy manufacture: (1) Ingredients 
and Cooking Actions, (2) Mixing, Casting, Coating, 


know-how answers to problems of candy manufac- Etc., (3) Trouble Shooting. Mr. Richmond tells 


ture. Walter L. Richmond, the author, is plant sup- 
erintendent for Garrott Candy Company and for 
Jane Garrott Candies, Incorporated, St. Paul, Minne- 
sota. His articles in THE MANUFACTURING CONFEC- 
TIONER are condensations of some of the extra-help- 
ful chapters in this important book. 


In CANDY PRODUCTION: METHODS AND FORMULAS, 
Mr. Richmond describes fully the three basic opera- 


both the reasons and the methods of operation. In 
addition, he provides carefully selected formulas for 
both the wholesale and the retail trade. 


Mr. Richmond’s book has 30 helpful chapters, as 
shown in the contents table below. Whether you 
have a large plant or a small one, CANDY PRODUC- 
TION: METHODS AND FORMULAS will be an asset to 
your firm. Publication will be in October. Price 
is $9.50. Use the handy coupon below. 


CONTENTS 


Flavors and Colors (Ch. 1) Marshmallow (Ch. 16) 
Cream Candies (Ch. 2) Nougat, Sea Foam (Ch. 17) 
Chocolate Covered Cast Creams Icing (Ch. 18) 
(Ch.3) Jellies (Ch. 19) 
Cordial Fruit Creams (Ch. 4) Starch Gums and Jellies (Ch. 20) 
Direct Remelt Creams (Ch. 5) Hard Candy (Ch. 21) 
Hand Rolled Creams (Ch. 6) Butter Crunch, Butter Scotch 
Plain Creams, Glazed Butter (Ch. 22) 
Goods, Crystallized _—. " Taffy and Kisses (Ch. 23) 
(Ch. / 

Cream Coated Bon Bons (Ch. 8) 
Chocolate Puddings, Chocolate 
Paste, French Chocolates (Ch. 9) 
Easter Candies (Ch. 10) 
Glace and Preserved Fruits Enter my order for Mr. Richmond’s helpful book CANDY PRODUCTION METH. 

(Ch. 11) ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $9.50. 
Coconut Candies (Ch. 12) N Position 
Milk Products for Fudge and 
Caramels (Ch. 13) 
Fudge (Ch. 14) 
Caramels (Ch. 15) 


Nut Candies (Ch. 24) 

Pop Corn (Ch. 25) 

Salted Nuts (Ch. 26) 

Egg Frappes (Ch. 27) 

Useful Information—Charts and 
Tables (Ch. 28) 

Trouble Shooting (Ch. 29) 
Unsatisfactory Results, Cause 


and Remedies (Ch. 30) 


BOOK ORDER . 


USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co., 


400 W. Madison Street 
Chicago 6, Ill. 


City CHOCOSETOCE COO DOCESSUSRROSOTCOSESOC ESOS ee eo NS Bias Sg 2 ead M748 { 
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CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, lil. 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 


USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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What’s the most important single factor in 
consumer acceptance of confectionery items? 
Taste, of course . . . and especially when 
chocolate is one of the ingredients. For 
that ever-popular flavor varies greatly 
according to the manufacturing process. 

At *B*B*, careful attention is given to 
the taste characteristics of all products. 
Chances are, a trial will convince you that 
the use of *B*B* coatings or liquors will 
add substantially to the taste-appeal . . . 
and sales appeal . . . of your chocolate 
items. Write today for prices and 


generous samples. 


CHOCOLATE COATINGS 








Photo: Philip Gendreov 






FOUNDED 1900 


Manufacturers of Chocolate and Cocoa Products 


Margaret and James Streets, Philadelphia 37, Pa 





for Concentrated Apple Juice 
APPLEOSE 


Apple Juice Vacuum-Con- gers: See S 
centrated ... depectinized NUTRL-JEL | AP P LE 
clarified . .. filtered. Powdered Pectin [i 


for making jams, 
jellies, preserves 


cs provers —a¢ 
CONFECTO-JEL ey 3 
: Lar a 
Powdered Pectin 
for making better & @ 


jellied candies 





Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY 


General Offices Kansas City 1, Misso 








At Your Finger Tips 


TECHNICAL INFORMATION 
For Every Candy Library 


A good candy library will effectively answer ever-occuring technical questions with instant, complete 
satisfaction. Let the experts work for you. Turn their knowledge into greater profits for your firm. The 
books listed here are carefully selected to help make your candy library an authoritative, finger-tip source 
of profit-making, time-saving technical information. For your convenience, you may order any book by num- 
ber—just mention the issue in which this list appears. 
1—Chemical Formulary, Volume Vill 8—Introduction to Emulsions 
Edited by H. Bennett, F.A.LC. .............. $7.00 By George M. Sutheim 


2—The Trade-Mark Act of 1946 9—Chemical Compesition of Foods, The 

Sr $5.00 By R. A. McCance and E. M. Widdowson 
3—Confectionery Analysis and Composition 10—Food Products 

By Dr. Stroud Jordan and Dr. K. E. Langwill ..$3.50 By Saul Blumenthal 
4—Glycerine 11—Chemical and Technical Dictionary 

By Georgia Leffingwell, Ph.D. and Milton A. Edited by H. Bennett 

Lesser, B. S. $5. 

12—Air Conditioning 


~“<? : -_e By Herbert and Harold Herkimer 


6—Soybean Chemistry and Technology 13—Food Regulation and Compliance 
By Klare S. Markley and Warren H. Goss ....$3. By Arthur D. Herrick 


7—Spice Handbook, The 14—Practical Emulsions 
By J. W. Parry g By H. Bennett 
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Problem 1: How to improve the flavor of candies. 
Answer: Use KRIST-O-KLEER! This splendid- 
quality invert sugar prevents the true, fresh flavor 
from drying out. 


Problem 2: How to make candies look better. 
Answer: KRIST-O-KLEER does it for you! Be- 
cause KRIST-O-KLEER holds moisture, mekes 
confectionery products tender, creamy, smooth- 
textured. 


Problem 3: How to make sweets keep better. 
Answer: Again it’s KRIST-O-KLEER! It retains 
moisture during exposure to air and low humidity. 
Candies stay fresh ti! they are consumed. 


Prove it yourself! Order from 
National’s full line of KRIST-O- 
KLEER invert and partial invert 
sugars — today. 


THE NATIONAL 


SUGAR REFINING CO. 
New York, N. Y. and Philadelphia, Pa. 














A. ECONOMICAL, EFFICIENT means 
of reaching more than 10,000 volume 
buyers of candy all over the U. S. is of- 
fered candy manufacturers who use ad- 
vertising space in THE CANDY BUYERS’ 
DIRECTORY. For 16 years this popular, 
comprehensive directory listing of the na- 
tion’s commercial candy manufacturers 
has been the only such directory pub- 
lished in the U. S. Over 1,000 written 
testimonials from volume buyers of candy 
attest to its help and usefulness as their 
premier buying guide for candy! A listing 
of trade names of products of advertisers 
provides another exclusive feature that 
means special attention for your products 
as well as valuable protection for your 
trade names. To place your advertising 
and sales messages effectively before 
these more than 10,000 volume buyers of 
candy, exactly when they want “where- 
to-buy” information, use the big 1949 issue 
of THE CANDY BUYERS’ DIRECTORY. 
Let us show you the high value volume 
candy buyers everywhere place in the 
advertising and sales messages of candy 
manufacturers in THE CANDY BUYERS’ 
DIRECTORY. If you’ve a new product or 
an old product, THE CANDY BUYERS’ 
DIRECTORY will help you sell more and 


faster! Space reservations until Nov. 5. 


a, 


For complete information, write 


THE CANDY BUYERS’ DIRECTORY 


400 W. Madison St. Chicago 6, Ill. 


a 
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Norda Grape Flavor tastes like good grapes you eat fresh 
A from the vine. 


It is one of our most popular flavors. Old as we are in 
this business, we could not even attempt to list all its 
exciting uses in products you make. Practically every day, 
it seems, customers tell us of new achievements, and old 
products greatly improved, with this notable Grape Flavor. 


It has natural grape taste. It is rich with real grape aroma. 
It has body. The good flavor lasts. 


“Flavor it with a favorite!” we urge . . . a favorite fruit 
flavor from Norda. Send today for Norda Flavor Cata- 
logue and samples of Norda Grape and the other quality 
flavors, extracts, and oils so widely used in the food and 
beverage business. 


— 





Nord. ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


601 West 26th Street, New York 1, N. Y. 





CHICAGO e@LOS ANGELES @ST. PAUL @MONTREAL e@TORONTO 
HAVANA @CMEXICO CITY @®LONDON @PARIS 
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Candy Made to Music at Noel's 


by CLARA BALDWIN 


Epitor’s Note: This interesting article by 
Miss Baldwin, who is traveling around the 
world, is the third of an exclusive series 
on world-wide candy methods for readers 
of THe MANUFACTURING CONFECTIONER. 
Miss Baldwin’s previous articles appeared 
in the March and August issues. Noel y 
Cia. Ltda. Sociedad Argentina de Dulces y 
Conservas, in Buenos Aires, about which 
Miss Baldwin writes in this article, has 
been a subscriber to THE MANUFACTURING 
CONFECTIONER since 1922. 


AKING CANDY TO music is only one of the many 

features which have been added to the manufactur- 
ing picture during the more than a century long opera- 
tion of Noel y Cia. Ltd. Sociedad Argentina de Dulces y 
Conservas, in Buenos Aires, where today music broad- 
cast at intervals through amplifiers from a_ record 
player helps ease the working day. Celebrating its cen- 
tennial in September last year, Noel’s has the honor of 
being the first industry native to Argentina to mark 160 
years of continued operation. 


The company was founded by Don Carlos Noel as a 
small factory located in the Alto de San Pedro, and 
opening its doors on September 29, 1847. From that 
day the company has grown with the city of Buenos 
Aires, constantly adding new items to its lines. The 
first factory building covered a ground space of some- 
thing like 60 square meters. Today the factory located at 
Patricios 1750 covers practically an entire city block 
square, with an additional building in another block 
used for garage and warehouse purposes. That first 
small factory employed only five or six pasteleros and 
confiteros; today the company employs about 2,000 
persons, with something like 1,500 of those working 
in the factory itself. 

Don Carlos, the founder, died in April of 1865. His 
eldest son, Benito—then 25 years of age—became head 
of the factory. 

Benito Noel continued to build the organization: en- 
larging the scope of the business both as to housing and 
as to operations, increasing production, incorporating 
new methods—including mechanization, and even add- 
ing some items of his own invention. By 1868 the com- 
pany had a registered trade mark, the six-pointed star 
“Izarra.” In 1900 Don Benito attended the Universal 
Exposition in Paris for the purpose of gathering new 
ideas. He returned fired with enthusiasm to transform 
his plant into a completely mechanized operation. 

In 1913 his two sons, Carlos, a doctor, and Martin, an 
architect, joined the company. Carlos became the gen- 
eral manager for the business and was assisted by 
Damion Bayon. Martin was placed in charge of sales. 

Don Benito died in 1916, before he had completely 
realized his aim of mechanizing the entire plant, and 
that job was carried on by his sons. Carlos as the 
oldest son took the helm of the company at his father’s 
death. 

On. the first of August, 1920, the company was con- 
stituted as Sociedad Anonima, taking the name “Noel y 
Cia. Sociedad Argentina de Dulces y Conservas.” Later 
it added the title limited, with the full title today read- 


NOEL Y CIA., founded by Don Carlos Noel in 1847, is first industry 

native to Argentina, to celebrate 100 years of continued operation. 

Today firm is nearly a blzck square, employs about 2.000 persons 

and 150 salesmen, has 30 trucks for distribution of its candies 
and ice cream. 
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WILD CHERRY IMITATION 


FIRST COUSIN TO NATURE! 


No distant kin—but close relative to the real thing—is this delightful arLas Wild Cherry 
Flavor by H. Kohnstamm. So fruity and tangy-rich that the word imitation hardly 
seems justified. Wonderfully heat-resistant, too. 

Remember the number...#1535...your key to consumer approval! Ask, too, for— 
the Atlas “Geltine” Line, made especially for Jelly Work and Marmalades...and for 


Atlas “Semi-paste” Flavor for fine cream work. 


Pays we € 
“Tar 


THE ATLAS LABEL PROTECTS tee 


“1500 LINE” IMITATION FLAVORS 


(ALL HEAT-RESISTANT) 
RASPBERRY ORANGE APPLE LIME 
GRAPE WILD CHERRY PEAR PEACH 
PINEAPPLE BANANA LEMON RUM 


STRAWBERRY RUM AND BUTTER 


Trial Gallon $10.00 + $9.50 per gall. ................ cases (4-1 gals.) 


Delivered from our nearest warehouse 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRNSTAMM ¢ COMPANY Enc. 
ESTABLISHED 1851 

89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO I] 4735 DISTRICT BLVD., LOS ANGELES I 

ATLANTA + BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS » DETROIT + HOUSTON + INDIANAPOLIS + KANSAS 

CiTY, MO + MINNEAPOLIS +» NEW ORLEANS » OMAHA + PHILADELPHIA + PITTSBURGH + ST LOUIS +» SAN FRANCISCO 





THE ATLAS LAGEL PROTECTS Tee 


“Stamp on your mind”...this 
Atlas label that can be trusted 
now and always. 

On whichever one of a great 
variety of H. Kohnstamm prod- 
ucts you find it, its meaning stays 
the same: Quality, service, unfal- 
tering public acceptance—96 
years of it! 

On Atlas Certified Colors it 
stands for unquestioned strength, 


~~. 3 YOUR SEAL OF 
PRODUCT PROTECTION 


uniformity and brilliance. 

On Atlas Flavors and Flavor- 
ing Extracts it is your guarantee 
of product perfection. 

On both, it represents quality 
at its highest. 

The extensive facilities and 
knowledge of the laboratories of 
H. Kohnstamm are readily avail- 
able to accommodate your indi- 
vidual requirements. 


FIRST PRODUCERS OF CERTIFIED COLORS 


TOHRNGTARM ©¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST., CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES I 
ATLANTA * BALTIMORE + BOSTON + CINCINNATI + CLEVELAND + DALLAS + DETROIT + HOUSTON + INDIANAPOLIS + KANSAS 
GiITY, MO + MINNEAPOLIS + NEW ORLEANS + OMAHA + PHILADELPHIA + PITTSBURGH + ST LOUIS + SAN FRANCISCO 

















AIR VIEW OF the block-square plant of Noel 
w Cia. Ltda. Sociedad Argentina de Dulces y 
Conservas, in Buenos Aires. Plant has central 
eooling. air conditioning system running 
tmrough the four floors of building. Daily pro- 
auction of caramels is 12,000 kilos, of bon 
pons 4,000 kilos. Modern ice cream depart- 
ment produces 600,000 ice cream bars a day. 
Noel's maintains its own laboratory and is 
constantly analyzing ingredients as well as 
finished confections. Many of present em- 
ployees have been with firm 25, 30. and more 
years. Music is broadcast throughout plant to 
ease work day. Refreshments are served entire 
staff. Firm also has own medical department 
and consulting rooms for employees. 


Conservas.” 

In 1930 at the death of Don Carlos, Don Martin 
became president of the company, the position he holds 
today, with Damion Bayon as vice-president and manag- 
ing director. 

In celebrating the firm's centennial, Noel’s issued a 
booklet containing the history of the company for its 
employees and extended an invitation to visit the plant. 

Many of the present employees have been with the 
company for many years, a number for 25 or 30, others 
even beyond. Noel’s is considerate of employees, and is 
continually adding special features, such as the music 
during working hours, to improve the general working 
conditions and make the jobs more attractive. The 
working time is seven and one half hours a day with 
a five day week. 

During the Summer months, ices are served to all the 
staff. In winter coffee and milk are served. 

The plant itself is laid out with a central cooling 
or air conditioning system running up directly through 
the four floors of the building, with the compressor 
for the system located on the ground floor at the bottom 
of the shaft. The waiting room and general showroom, 
storage space, and shipping rooms are located, also, 
on the ground floor of the building, along with the box 
plant for the company. 

The general offices are located on the fourth floor. 
Also, on this fourth floor is a large room set up with 
small tables arranged with four chairs to each table. 
This serves as the conference room for the salesmen. 
The company has a force of 150 salesmen throughout 
the country, of which 50 are located in Buenos Aires. 
C. Gianola is in charge of the sales force. 

The fourth floor further houses the packing rooms, 
along with the store room for packaging supplies. One 
special item for packaging is a table-type box which 
serves when empty of its candy contents as a sewing 
box or other work box in the home, for it is a handsome 
piece of furniture painted in black. Those boxes are 
designed as gift or premium numbers for Christmas. 

In the packing rooms, which are located on this same 
floor, there are a number of wrapping machines, though 
many special items are being hand wrapped. Aside from 
the regular wrapping room, there is a second room 
beyond the supply room and sales conference room, 
which serves as an additional packing area during 
rush periods. 

The floor below is given over to the production of 
bonbons, divinity, cookies, caramels, jelly candies, etc., 
with the operations fully mechanized. A section of the 


for OctroBerR, 1948 


ing “Noel y Cia. Ltda. Sociedad Argentina de Dulces y 


air conditioning shaft running through this floor serves 
as cooling area for the special candy products. The 
production on caramels alone is 12,000 kilos per day. 
Production on bonbons is 4000 kilos per day. 

On a half floor between the second and third stories 
of the building is the ice cream manufacturing section, 
completely furnished with modern equipment and freezer 
chambers. This department produces about 600,000 ice 
cream bars per day and operates its own packing 
division for wrapping those bars individually. 

The chocolate division on the floor below operates 
its own refining equipment for handling its supply 
of cacao beans which are roasted in a separate room 
on the ground floor. Noel’s operates two large 
hydraulic presses for separating the cocoa butter. 

The section of the air conditioning shaft which comes 
through this floor is used for work area in handling 
chocolates, as well as for holding rooms in storing 
chocolates. 

Noel’s maintains its own laboratory, which is con- 
stantly - analyzing ingredients as well as the finished 
products, for this company is aiming at a uniform quality 
standard, with quality rather than cost as the primary 
consideration. All through the years the name of Noel 
has stood for quality production, and as a result the 
company feels it has never had to fear competition. The 
candies produced by Noel’s are all its own creations. 

One special division of the plant is set aside as a clean- 
ing room. Here all jars and tins to be used for pack- 
ing products are sterilized. 


The company has its own medical department with 
consulting rooms open to the employees, located in the 
main factory building. 


To distribute its products, Noel’s operates a fleet of 
30 trucks and for vending ice creams in the Summer 
months, many tricycle carts. Also Noel’s has venders 
selling on the streets, at the football fields, in the trains, 
subways, and in fact everywhere the public will be 
gathering. Aside from the candy manufacturing, this 
company is connected with a plant in Mendoza which 
is canning fruits and jams. In that connection, Noel’s 
owns an island in the Tigre where the fruits are grown 
for the canning plant. 

Noel’s maintains nine branch offices. At times this 
company exports considerable candies, but at the pres- 
ent time its entire production is being taken by its own 
country. However when it is exporting,.it is shipping 
to the United States, as well as to all South America, 
with milk chocolate going to Belgium aid ail Europe. 
and into Japan. 
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How To Use kgg Albumen In (andy 





by G. T. CARLIN 


Director, Technical Service Division 


I THE MANUFACTURE of many food products the in- 
corporation of air (a gas phase) is an essential part 
of the manufacturing process. Certain food products, 
for example, pound cake, ice cream, fudge candies, etc., 
require limited quantities of air to produce foods of 
maximum palatability. Other foods, for example, angel 
food cake, marshmallow, whipped cream, meringue, etc., 
require larger quantities of air in order that their 
characteristically light and delicate foam structure can 
be evolved. Such foods are said to be “whipped.” 
Whipped foods may be said to differ from other foods 
(which may also contain air) simply in degree of air 
content and in the relative stability of the air suspension. 


In nearly all cases, whether large or small quantities 
of air are desired in the finished food product, the foam 
structure is achieved by simple agitation of the raw ma- 
terials in a manner which will produce easy and quick 
incorporation of air (or sometimes other gases). This 


CHART I 


EFFECT of GELATIN CONCENTRATION 
on WHIPPING TIME 
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Swift & Company Research Laboratories 


results in the formation of a gas system usually sus- 
pended within a liquid or a solid-liquid medium. In the 
case of marshmallow, we have air suspended in a syrup 


of relatively high sugar concentration. In the case of 
buttercream candy centers, the fat of the candy center 
may serve as the entrapping media in which air js sus- 
pended. When air is suspen‘ed in syrups, however, it 
is essential that materials be present which will collect 
at the interface of the air bubble and thus stabilize the 
suspension. 


Fats as Whipping Agents 


Fats are often used as whipping agents by both con- 
fectioners and bakers. Certain fats have remarkable 
aeration properties in that they will produce fluffy 
creams if agitated vigorously by means of conventional 
mixing machines. Hydrogenated fats excel in this char- 
acteristic. Such fats are made usually from cottonseed 
oil, peanut oil, soyabean oil, cocoanut oil, or from 
combinations of these. In recent years certain meat 
food fats, for example, lard, has been substituted for 
vegetable oils as a raw material for such hydrogenated 
shortenings. This replacement has been made possible 
by technological progress in the field of hydrogenation 
and has greatly broadened the base from which Ameri- 
can edible fats can be processed. 

Butter sometimes is used as a whipping agent for 
pure buttercream. Some difficulty is encountered in 
the candy factory when whipping creams made entirely 
of butter, because of its low melting point and because 
of its relatively poor whipping properties. Margarine 
is sometimes used as a replacement for butter in butter- 
cream centers. This material, if properly processed, 
has excellent whipping properties when used in the 
cream center. 

Certain fat-like emulsifying agents, for example, the 
monoglycerides are used to enhance the whipping prop- 
erties of other fats. As a result, shortening products 
are now manufactured for both bakers and confectioners 
which contain appreciable quantities of monoglycerides. 
It is also possible for the candy manufacturer to buy 
such whipping agents in pure form. 


Proteins as Whipping Agents 


Water solutions of sugar and sugar syrups cannot 
be whipped without the presence of “surface-active” 
compounds which will serve as the vehicle for air entrap- 
ment. Many proteins have remarkable properties of 
air entrapment when dissolved in sugar syrup in suit- 
able concentrations. Most notable among these pro- 
teins are gelatin and egg albumen. Soybean protein, 
fish protein, milk protein, and blood serum protein also 
have been suggested for this purpose. 


Many investigators have speculated on the mechanics 
of whipping. It is difficult to understand why a con- 
centrated sugar syrup will fail to incorporate air when 
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agitated alone, but on the other hand, will rapidly 
entrap and hold air when only a small percentage of 
protein material such as gelatin or egg whites is present. 
It is postulated that the size of the protein molecule is 
significant with respect to whipping. All proteins are 
very large in molecular size and also in molecular 
weight. Their presence in either water solution or sugar 
solutions help produce correct viscosity for whipping, 
correct interfacial tension between the various mole- 
cules of the solution, and, at the same time, produce an 
agglomerate at the interface of the gas cell. These ag- 
gregations of large protein molecules serve to stabilize 
the finished foam structure. Without the presence of 
such protein materials, the air cells would likely coalesce 
with each other and collapse as an unstable foam. Good 
examples of unstable foams are dilute soap foams and 
even the foam on certain types of beer. Highly stable, 
non-collapsible foams require the presence of some 
material at the gas-liquid interface which, in the case of 
buttercreams, is fat and, in the case of sugar syrups, 
usually is one type of protein or another. 


Gelatin in Marshmallow 


Gelatin is a pure protein extracted from animal tissues. 
Pork skins serve as one of the largest and best sources 
of gelatin. There are many grades of gelatin, as might 
be suspected from the wide price range covering the 
various products offered for sale under the general 
name gelatin. The purchaser of gelatin should bear in 
mind many factors which directly influence the economy 
of the marshmallow operation other than the price of the 
gelatin. The ordinary physical constants used to evaluate 
gelatin, namely, jelly strength, viscosity, pH value, and 
moisture content are insufficient to determine the value 
of gelatin in marshmallow. These tests, while import- 
ant, must necessarily be supplemented by whipping 
tests which can correctly forecast the yield of finished 
product from the final marshmallow batch. Not only 
should the yield be forecast in terms of definite weights 
of gelatin per 100 pounds of finished marshmallow, it 
should also be forecast in terms of speed of whip re- 
quired to achieve such yield, in terms of foam specific 
gravity, and also in terms of texture of the final prod- 
uct. Thus, the marshmallow manufacturer should have 
information regarding marshmallow yield, the time 
factor required to produce such a yield, and the stability 
and palatability of the final marshmallow after a pre- 
determined storage period. 

Chart I expresses marshmallow specific gravity in 
terms of weight per gallon. On this chart the gelatin 
concentration has been varied all the way from 1 per cent 
to 2.2 per cent concentration. This means, of course, 
one pound of gelatin per 100 pounds of syrup for 1 
per cent concentration and 2.2 pounds of gelatin per 
100 pounds of syrup for the 2.2 per cent concentration. 
It will be noted that Bloom test in no way predicted the 
specific gravity (weight per gallon) of the final marsh- 
mallow. Although the Bloom test has its value to the 
gelatin industry, it should be supplemented by a whip- 
ping test when measuring gelatin for marshmallow manu- 
facture. 

In these days of “tight” production schedules, it is 
necessary to have information concerning time required 
to produce marshmallow of definite specific gravity. It 
is worthy to mention here that marshmallow batches 
of low gelatin concentration whip slowly, while batches 
of higher concentration whip much more rapidly. A 
difference of 0.2 per cent gelatin concentration will often 
affect the time required for whipping marshmallow as 
much as 30 per cent. 
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PLATES I. If Ill show tests of various egg albumens, offer sig- 
nificant findings for candy manufacturers. Explanation is given in 
accompanying article by Mr. Carlin. 


Egg white proteins as well as other proteins are some- 
times included in the marshmallow batch to produce 
slower setting characteristics during the casting opera- 
tion. These proteins are also used to produce short 
marshmallows whenever this characteristic is desirable. 
The tenderness and shortness of marshmallow can also 
be regulated by the presence of invert syrup with the 
more tender products containing the highest percentage 
of invert syrups. Grained marshmallows often contain 
egg albumen in addition to gelatin, although suitable 
grained marshmallow is often produced on a straight 
gelatin formulation. The production of grained marsh- 
mallow requires a high percentage of sucrose sugar in 
the formulation, plus a controlled crystallization tempera- 
ture during the setting process. The presence of any 
whipping agent will not compensate for a lack of control 
during graining procedure. This is regulated entirely by 
the sucrose-syrup balance and by the temperature and 
humidity employed in the graining room. 

Turning to another phase of the subject, the influence 
of gelatin type on formula cost should be discussed in 
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detail. A great deal of argument concerning the merits 
of both high and low Bloom test gelatin from an economy 
standpoint is sometimes developed in gatherings of pro- 
duction men. Many have made actual tests on a prac- 
tical scale to determine information on this point. 

As a general rule, low Bloom test gelatins cost more 
when used in marshmallow regardless of their lower 
selling prices. This cost may be calculated not only in 
terms of quantity of gelatin required, but also in terms 
of marshmallow yield per 100 pounds of sugar. A direct 
comparison of a 175 Bloom gelatin against a 225 Bloom 
gelatin shows a difference of 6.5 per cent cost advantage 
in favor of the high Bloom gelatin when used in marsh- 
mallow. In both cases, gelatins of excellent whipping 
characteristics were used. It is therefore recommended 
that high test gelatin is the most economical form of 
this whipping agent and that the producers of marsh- 
mallow give attention to this point. A high test gelatin 
may be defined as a gelatin of high Bloom reading and 
also of a high whipping value. Both factors must be 
considered. 

Often certain manufacturers have encountered fermen- 
tation difficulties when making marshmallow centers for 
marshmallow bars. Almost invariably the problem of 
fermentation is associated with the presence of exces- 
sive moisture in the finished marshmallow center. A 
final moisture content of 20 per cent in the finished 
marshmallow batch may be considered roughly as a 
maximum range for suitable fermentation resistance. 
Marshmallow with a moisture content as high as 25 per 
cent or higher is definitely within the danger zone and 
will often result in fermented candy pieces, particularly 
if stored without refrigeration. Fermentation difficulties 
often are encountered by manufacturers of marshmallow 
Easter eggs, when attempts are made to secure a more 
delicate center through the use of higher percentages of 
water in the formula. It should be remembered that the 
organisms which produce fermentation are practically 
always present in the finished marshmallow and that 
these organisms cannot be controlled unless the sugar 
concentration within the marshmallow is maintained at 
the proper level. 


Use of Egg Albumen in Candies 


Egg albumen is used in the production of frappes, for 
example, nougat creams and mazettas. As previously in- 
dicated, egg albumen is sometimes used as a supple- 
mentary ingredient for gelatin in the production of 





marshmallow. Mazettas and nougat creams cover a very 
wide range in lightness, shortness, texture, and viscosity. 
The formulation may vary all the way from a 100 per 
cent corn syrup formulation to a 100 per cent granulated 
sugar formulation. The egg albumen content varies from 
a low of approximately one pound albumen per 100 
pounds syrup to a high of approximately three pounds 
albumen per 100 pounds syrup. 

Egg albumen is usually characterized by the drying 
process used in its preparation. Until approximately 12 
years ago, most albumen was “pan” dried. The manu- 
facturing process consisted merely of pouring the liquid 
egg whites into shallow pans and allowing them to 
stand in drying rooms until the moisture had evaporated 
to the point that the finished product could be ground. 
Chinese albumen was prepared almost entirely by the 
pan drying process. The disadvantages of pan drying 
are primarily related with the time required for evapora- 
tion of the large quantity of water present in egg whites. 
It should be recalled that a normal egg white contains 
88 per cent water by weight and that most of this water 
must be removed during*the drying process. Many pan 
dried products require a drying process of several days 
before sufficient water can be evaporated from the egg 
whites. Usually fermentation sets in during this pro- 
longed drying, which results in the formation of a very 
sour smelling and tasting product. Often putrefactive 
organisms are present which add further to the flavor 
difficulties of the manufacturer of pan dried albumen. 
This fermentation procedure precipitates from the albu- 
men certain components (mucins) and renders them in- 
soluble for further reconstitution in the candy batch. 
The pan dry albumen manufacturer often pre-ferments 
his product prior to placing it in the drying pan. This 
practice results in an albumen of better clarity, better 
solubility, and better keeping qualities, but of definitely 
sour odor. 

About 1935 spray dried American albumen was in- 
troduced to the confectionery industry. This product was 
a very fine powder similar in texture to that of powdered 
milk. It was characterized by its lack of odor and of- 
fensive flavors and also by its quick solubility and keep- 
ing qualities. Its introduction to the trade resulted in 
quick replacement of the ill-smelling pan dried product 
formerly imported from China. 

At about the same time spray dried albumen was in- 
troduced, a third drying method was developed by one 

(Please turn to page 64) 


PLATE IV (top—left) shows mazetta made by cold process (Sample A) and by hot process (Sample B). PLATE V shows five batches of 
mazettas made by cold process. PLATE VI shows angel food cake made with egg and with milk albumen. PLATE VII shows similar 
cakes made with egg and soy aibumen. For data see text. 
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SECTION APPEARS QUARTERLY IN THE MANUFACTURING CONFECTIONER 


How Williamson Stresses Sanitation 


by RALPH TULA, JR. 


The Manufacturing Confectioner 


jf peereesenns. WELL-PLANNED sanitation program 
at the Williamson Candy Company, manufacturer of 
the well-known “Oh Henry” candy bar, in Chicago has 
culminated in the attainment of one of the highest de- 
grees of plant cleanliness in the confectionery field. Un- 
der the direct supervision of a general foreman, who was 
placed in charge of sanitation for the entire factory two 
years ago, rapid strides have been made in every depart- 
ment from production to shipping to office, in obtaining 
increasingly good results through cooperation of every 
employe and member of management. 

Before the present program was inaugurated, sanitation 
in the factory consisted largely of hand sprays, a “Guard- 
ite” tank, and periodical spraying of cyanide gas in ad- 
dition to the usual standards of cleanliness found in many 
confectionery plants. 

The “Guardite” tank, one of the first used in the candy 
field, is the initial place where peanuts go upon entering 
the plant. The tank is considered of great advantage 
over a freight car or other container for fumigating; as 
a vacuum is created within the tank, forcing insects and 
worms to leave the peanuts in search of air. Gas is then 
pumped into the tank; after an extended period, the roof 
outlet to the air conduit is opened and the gas escapes 
harmlessly from the building. 

Approximately twice a year, cyanide gas is sprayed 
throughout the building and left there for 36-48 hours; 
thus killing every living thing in the plant. A thorough 
inspection is made before the gas is pumped into a net- 
work of tubing installed for the equal distribution of gas 
all over the building; so as to insure that no one is in the 
plant before the fumigant is pumped from a tank outside. 
This work is done, of course, by trained, licensed, chem- 
ical engineers from a fumigant company who enter with 
gas masks and clear the building before employes are 
permitted to return. The building is under the complete 
charge of the fumigant company during the entire proc- 
ess. 

One of the biggest steps in the direction of controlled 
sanitation was to place the whole program under one 
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person. A special clean-up crew, under the supervision of 
the foreman in charge of the sanitation plan, begins work 
after the last shift ends at night and works up until just 
before the morning shift begins. Stenciled instructions 
are given to every man on the crew on a step-by-step- 
procedure for cleaning each type of equipment. This 
routine is rigidly followed. The job of the sanitation 
chief is not only to kill roaches, mice, and other pests, 
but to find out the “why”—where they came from, how 
they are existing, and, most important, how to prevent 
further pests from those sources. New literature on the 
control of pests, new equipment, and new books on the 
subject find ready listeners in the management. Sanita- 
tion ideas are encouraged from all employes by the 
management, and bonuses are paid for successful sugges- 
tions. 

One of the most active employe groups is the Good 
Housekeeping Committee, composed of 15 persons elec- 
ted by and from the entire group of employes. This com- 
mittee elects its own chairman who appoints a sub-com- 
mittee of three. The trio acts as an inspecting team, and 
it has the authority to make a tour of the entire plant 
without warning whenever it desires. The group report 
is turned into the plant management. A copy of the re- 
port is forwarded to top management. The committee has 
been a big help in pointing out the weaknesses and reme- 
dies in all phases of plant housekeeping. It is considered 
an honor to serve on the committee, and is cited as one 
of the many benefits resulting from good employer-em- 
ploye relations within the Williamson plant. 

A program was outlined by plant management when 
the overall plant sanitation project was begun. It was 
conceived by first conferring with sectional foremen, in- 
dividual workers, and members of management. Then 
contacts were made with fumigant companies, firms in 
other food fields which already had an extensive pro- 
gram in action, and authorities on the subject, such as 
Gerald S. Doolin, director of sanitation for the National 
Confectioners’ Ass'n. 

Required fumigants, repellants, and rodent baits were 
furnished by the Hugé Company, St. Louis manufacturers 
of insecticides and equipment. The Williamson manage- 
ment, before inaugurating its insect and rodent control 
program, investigated various insecticides to standardize 
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Editorial 
Content 


More than 50 great 
“How to Make” ar- 
ticles a year appear 
in this 





magazine, 


To Sell Confectioners... 
THE MANUFACTURING CONFECTIONER 


The Technical Magazine of mM 
the confectionery business! 


















Reader 
Interest 


— is a natural out- 
come of publishing 
facts that help make 
profits. Every phase 








which devotes its 





entire content to ar- 






ticles on candy pro- 
duction methods and the newest develop- 
ments in plant operation and successful 
management. For 27 years, The Manufac- 
turing Confectioner has led its field in the 
volume of pages devoted to production 
techniques and research. Part of its program 
is the Richmond textbook published month- 
by-month; and other “planned series arti- 
cles” on current manufacturing problems. It 
tenders creative services to readers, such 
as “The Candy Clinic,” "The Packaging 
Clinic,” and its “Letters” column, all contri- 
buting to confectionery progress. 


Market Coverage 


2412 net paid (A.B.C.) copies penetrate 1722 
worthwhile candy plants. The combination 
of paid circulation, and the principle of a 
single interest magazine for plant personnel 
develops truly economical coverage of real 
buyers. The Manufacturing Confectioner 
delegates all “jobber news” and candy 
advertising to a separate publication, ““Can- 
dy Merchandising”. 





of candy making is 





well covered, from 
giant production to 
“The Retail Manufacturer” (a department 
for the small scale operator.) Every issue 
is so balanced that at least one article 
serves the executive responsible for each 
candy plant function. Therefore, penetration 


to all buying points is assured. 


“Blue Book Issue” 


The September issue of THE MANUFAC- 
TURING CONFECTIONER is a specially 
important number. Its articles are statistical 
reports on the candy business. In addition 
it contains a “buyers guide” to (1) Raw 
Materials; (2) Machinery; and (3) Packag- 
ing Materials used in candy manufacture. 
This directory section lists suppliers in well- 
organized classifications, and their product 
advertising, making this issue over 200 
pages. Laminated covers, side wire bind. 


Timed perfectly for Fall buying. 











“Candy Packaging” 
Quarterly, from the issues of February, May, 
August and November, the entire “Candy 
Packaging” department of THE MANUFAC- 
TURING CONFECTIONER is reprinted as an 
individual magazine. 1000 copies are cir- 
culated free to a selected list of executives 
in candy plants who control packaging 
material purchases. These issues contain 
the useful “Candy Packaging Clinic Re- 
ports”. Packaging advertisers in these 
months get bonus coverage in the supple- 
ment. 


he 
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Publisher: Prudence W. Allured, 
400 W. Madison Street, Chicago 6 


“Candy Equipment 

Preview” 
appears (quarterly) in the January, April, 
July and October issues of THE MANUFAC- 
TURING CONFECTIONER. Reprinted as an 
individual supplement, including the adver- 
tising of machinery and equipment in those 
issues, it is sent to selected plant engineers 
and machinery buyers in the large factories. 
The “Preview” is constructive publishing on 
candy machinery and wins exactly the right 
reader interest to support machinery ad- 
vertising. 
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CANDY MERCHANDISING 


6 Issues a Year 


For Jobbers and Wholesalers — 
This digest sized magazine is 
designed to help candy manufac- 
turers strengthen relations with 
volume candy buyers. Jobber- 
Manufacturer relations have never 
been so important, nor the need 
for goodwill and understanding so 
great. 


@ MARKETS REACHED — 9.590 
copies of "C.M.” have controlled, 
free distribution to Candy, Drug, 
Grocery and Tobacco Jobbers, 
Department and Chain Store Buy- 
ers and other case lot buyers. 
Through these wholesale channels 
86% of all candy is sold. 


@ EDITORIAL CONTENT — Mod- 
ern in format, and dedicated 
exclusively to the merchandising 
problems of the jobbers who nor- 
mally handle $500,000,000 worth 
of Candy, Candy Merchandising 
has a sound, four-point editorial 
program which insures reader 
interest: (1) candy facts, (2) mer- 
chandising methods, and (3) sea- 
sonal trends. The Directory issue 
gives full (4) where-to-buy infor- 
mation. 


THE CANDY BUYERS’ DIREC- 
TORY — is the December issue of 
Candy Merchandising. It contains 
lists of wholesale manufacturers, 
classified by 50 or more types of 
candies. It is the only published 
source of “where-to-buy-candy” in- 
formation. For 15 years 10,000 
candy jobbers and volume buyers 
have depended upon this “who's 


@ who’ of the candy industry. 


THE MANUFACTURING CONFECTIONER PUBLISHING CO. 


Eastern Office: Wm. C. Copp, Mgr. 
303 W. 42nd Street, New York 18 
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ori materials that would be completely non-contaminating, 
non-toxic, and would create no fire hazards. Liability and 
property damage insurance coverage, as well as proper 
Fire Underwriters’ Insurance certificates, are included 
by the Huge Company with the sale of their sprays and 
other materials. 

A form type of report was outlined for use of the sani- 
tation foreman. The infestation control has been changed 
from time to time, as experience proved some check- 
points more useful than others. In the daily rounds of 
the plant, items are checked off concerning rodent con- 
trol,‘ insect control, and inventory. One side of the re- 
port lists traps set, bait used, mice caught, and the 
amount of sanitation goods on hand. The infestation side 
of the form lists area serviced, time spent, date, mate- 
rials used, amount on hand, and the amount of infestation 
compared with previous applications (“Fair,” “Good,” 
etc.) The perpetual inventory check is very essential; as 
being out of some needed material for several days might 
set back the continual fight against infestation for quite 
some time. 

Among the equipment carried by the sanitation group 
on its daily trips around the plant is a caulking gun. It 
is necessary that any crack or opening be immediately 
filled with the special caulking; as it is often difficult to 
remember and find again the tiny openings in which in- 
sects and mice might find shelter. The Caulking is made 
with a base which mice and insects will not eat, instead 
of the ordinary, vegetable-based material which is con- 
sidered very edible by many rodents and insects. A small, 
portable compressor mounted on wheels, is also used by 
the sanitation crew. It has a 50-foot length of air hose 
and a long nozzle air gun. With this equipment, it is pos- 
sible either to space spray or contact spray into cracks 


and crevices the liquid insecticide throughout the plant. 

It is of the greatest importance to keep track of the 
bait flavor used in the various traps. Just because there 
is no nibbling on a baited trap, it is not a sign that there 
are no mice present in the area, but may only signify 
that. for example, liver flavor does not appeal to them. 
Therefore, fish, butter, or some other type of flavored 
bait will be used until either the right flavor is found 
or there is no evidence of any kind that mice are present 
in the section. It has also been found wise to change the 
bait flavors used, even when successful; in order to keep 
the rodents continually biting. 

Least of the worries in the program is the rat menace. 
The main reason there is no rat problem is the vigilance 
and foresight of the company’s sanitation group. The 
entire area under the rail freight loading platform, for 
example, has been cemented, and the windows on that 
side of the building have been taken out on the basement 
level where raw materials are stored. Thus, there is no 
dirt available for burrowing or windows and screens that 
may be entered in case of breakage. All ground level 
openings of any kind have been sealed off from the out- 
side with wire mesh small enough to prevent mice and 
rats from coming through it. Steel facing has been 
placed on the bottom sections of doors, and all doors are 
hung so as to be as close to the floor as possible. The 
steel prevents any rodent from gnawing his way from one 
section to another; thus making extermination of the 
harmful pests easier. It also makes it difficult for an 
insect to crawl under a door if it is set close to the floor. 

Sanitation reaches the highly scientific level through 
the services of a bacteriologist, employed by the firm to 
make periodic checks in a counselor capacity. He may 
take samples of anything in the plant from “batch” mix- 





— —— 











The Automatic 
Hard Candy Machine 


Model E 


For producing spherical and seam- 
less shape hard candy 


Balls 
Kisses 
Barrels 
Olives 


There are over 100 different shapes. 
For clear or pulled goods. 

For hard candies that are free of 
fins and sharp or abrasive edges. 
It makes hard candies that are 
smooth and easy on the mouth. 
One operator spins directly to the 
machine. 

Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience 


John Werner & Sons, Inc. 


713-729 Lake Ave. 
ROCHESTER 13, N. Y. 
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““BELTURN” 






































Widths Available—12'' to 48'' 








for conservation of space and efficient arrangement 
of Cooling Conveyors and Packing Tables. 


The Economy “BELTURN” takes candy and other 
articles around a 90° or 180° turn, right-side-up 
without “bunching” or “crowding”. Makes possible 
greater belt speed—longer packing tables. 


























Write, Wire or Phone for further details. 


ECONOMY EQUIPMENT CO., INC. 
























Branch Office: Main Office & Plant: 
152 West 42nd Street 4800 So. Hoyne Ave. 
New York 18, N. Y. Chicago 9, Illinois 








a 
tures to the eating utensils in the company cafeteria. He 
has the freedom of making unannounced trips through- 
out the factory and taking samples for a bacteria study 
from any spot that he wishes. His report is then turned 
in after a study is made of the cultures. 

A permanent, automatic, insecticidal spraying system 
completely eliminates the human element and man hours 
connected with spraying large areas by hand. Each of 
the multiple nozzle units will completely vaporize a 30,000 
cubic area in less than four minutes, while expending 
less than a quart of insecticide. This particular system 
has proven very effective largely because it produces 
small particles of insecticide, which remain suspended 
in the air longer and permeate cracks and crevices. These 
nozzles are installed overhead and the insecticide pro- 
duced therefrom is non-toxic and non-contaminating. 

As an aid to the sanitation project, many of the en- 
closed sections of the machinery are being cut away to 
facilitate their cleaning. Wherever possible iron and other 
metal are being replaced with more sanitary stainless steel. 
Equipment is being raised above the floor; so that sweep- 
ing and washing can be accomplished more efficiently. 

The maintenance crews have developed inovations de- 
signed to help the sanitation program. Sleeves have been 
placed around pipes which go from one floor to another, 
preventing dirty water or other liquid from dripping 
down on equipment and material below. A cemented 
slope away from the pipes has been built around the 
sleeves to further keep liquid away. Cement curbs or 
lines are placed around the walls in many of the depart- 
ments to keep material away from the walls 12 to 18 
inches. This stops insects from crawling onto the racks 
or trucks from the walls. 

All trucks have been altered by the mechanical and 
maintenance crews to increase their distance from the 


















IMMEDIATE 
DELIVERY 


1837-43 Grand Ave. 





Ae THE CURRIE AUTOMATIC 
STARCH TRAY STACKER 





CURRIE MANUFACTURING CO. 


* Cuts Handling Costs 
* Reduces Labor 


* Increases Production 


Chicago 22, Ill. 
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How Old Is Your Candy? 
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Know at a Glance with 


ACRO automatic CODE-DATERS 


Protect your confections from staling in storage and 
on dealers’ shelves. Do it with Acro Automatic Code- 
Daters. Makes proper stock-rotation easy. Prevents 
sales of stale goods. Insures customer and dealer 
good-will. 
Acro Code-Daters will mark any type of package with 
any desired identification. Round or square, bag, 
bottle or carton. Mark on top, side or bottom, as de- 
sired. Up to 50,000 sharp impressions from single ink- 
ing. Hundreds now in use by candy manufacturers 
everywhere. 
Keep a check on your candy’s age. Be sure your 
customers get fresh candy. Equip with low-cost Acro 
Automatic Code-Daters now. Each unit is uncondi- 
tionally guaranteed. 

Write at once for complete Details and Prices! 


ACRO TOOL and DIE WORKS 


4554 BROADWAY CHICAGO 40, ILLINOIS 






















































floor. Nothing is stacked or set on the floor at any time. 
Even scrap and waste are set on hand-trucks at least 8 to 
10 inches from the floor. Extreme care is taken with 
wrapper rolls; they are placed near the wrapping ma- 
chines in racks built by the mechanical crew, so as to 
be both clean and handy for the employes operating the 
equipment. 

Corners in every section of the building are painted 
white; thus accenting for the cleaning men and other 
employes dirt or any insect that’ may seek refuge there. 
Large fans have been placed at every entrance to the 
building, to the elevators, and at doorways. The fans 
are of especial use at chutes where the raw materials 
enter. As the fan—safely covered and out of the way of 
the workers—blows over the materials entering from the 
outside all insects are prevented from flying in while the 
door is opened. 

One of the most important sections, and one of the 
easiest to become contaminated, is the milk intake and 
distribution system. After each tank of milk has been 
pumped out, the tank and pipes are dismantled, cleaned, 
and sterilized. The Williamson management theoried 
that a man was much more likely to take down every sec- 
tion of pipe each cleaning time if it were easy to dis- 
mantle the pipe. Working on this psychology, the com- 
pany had simple hooks made merely to hold the sus- 
pended pipe network without a buckling joint, such as 
is usually employed with this type of heavy pipe. One 
man can easily unscrew a section of pipe and take it down 
by himself without a lot of awkward, difficult wrench 
work on the pipe support. This eases the burden of super- 
vision and is an aid to the follow-through part of the 
sanitation program. Pipes not in use have coven caps 
which easily screw over the section ends and keep out 
dust and dirt. The tanks are first washed out with soap 
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continuous DIE POP 


MACHINE 


HIGH SPEED PRODUCTION 
CONTROLLED WT. & SIZE OF POPS 
INTERCHANGEABLE DIES 
GUARANTEED PERFORMANCE 
ECONOMICAL OPERATION 


REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 
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and water, rinsed, then sterilized. After the sterilizer 
drains out, the tank is left open and the slight film of 
non-toxic sterilizer is left in until the next milk shipment 
comes. Milk, perhaps more than any other food, picks 
up a foreign odor or taste. 

Filters are used on all processes to catch impurities, 
and they are changed frequently. For example, they are 
used in such equipment as batch mixers, milk lines, and 
chocolate lines. 

One of the first confectionery companies to install fluo- 
roscope machines to check for metal impurities, every 
production line now has each box of candy pass under 
the scrutiny of a fluoroscope operator. This is after the 
candy is packed in boxes, and acts as the final check. 

All the sanitary precautions in the world would be use- 
less without complete cooperation from the employes. 
The Williamson management is attempting to do all 
within its power to make it easier for the workers to co- 
operate. One of the greatest sources of factory infesta- 
tion is in locker rooms. Despite a plentiful supply of 
well-cleaned, clearly-marked, painted waste cans, a few 
employes may still throw trash on the floor or on top of 
the lockers. All lockers are placed on stands with legs 
about 18 inches high. Inverted V-shaped metal plates 
are placed on top of each locker. This permits easy 
cleaning beneath the lockers and prevents any material 
from being left on top. Employes may also occasionally 
be careless about items left inside their lockers. When 
the periodical cyanide gassing of the plant is performed, 
all lockers. are required to be left open. The employes 
are given ample notice to empty their lockers of anything 
they desire before the plant is closed for the spraying. 

Some restrictions must be put on the employes in 
order to carry out the sanitation program. No food or 
bottled drinks may be carried into the factory; as both 
draw insects and rodents. No smoking is allowed in the 
candy producing areas of the plant, but is allowed in the 
locker and rest rooms. Women are not allowed to wear 
hairpins, loose buttons, fingernail polish, or ornamental 
pins lest these items fall into the candy batches. Men 
are not permitted to carry anything in shirt pockets for 
the same reason. Every man entering the factory must 
don a white cap while there, and women are required 
to wear hair nets. 

Washrooms are modernized and made more sanitary. 
Sinks in all of the washrooms, are being built away from 
the walls; so that narrow, damp cracks which attract 
roaches are eliminated. Foot pedals are being installed at 
washbowls in place of hand levers to allow a person to 
wash his hands without touching a lever. A registered 
nurse, in attendance, at all times, gives first aid and hy- 
giene advice to the employes. Signs, including NCA 
posters, are placed at strategic spots to keep workers re- 
minded of the sanitation need for keeping screens closed 
and of other helpful practices necessary for working with 
the management in making the plant increasingly higher 
in sanitation standards. 





Average weekly earnings of confectionery production 
workers in June, as reported by the Bureau of Labor 
Statistics, are $41.56, as compared with $38.76 in May 
and $40.83 in April, 1948. Average weekly hours worked 
are 39.1, 37.5, and 38.6 for the three months. Average 
hourly earnings are $1.064, $1.036, and $1,06 for the 
three months. 

The BLS employment index for June is 102.9, as com- 
pared with 100.5 in May, 1948, and 108 in June, 1947. 
The BLS pay roll index is 231.1 for June, as compared 
with 210.4 for May, 1948, and 229 for June, 1947. 
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Simplify Operations and Insure Greater Per- 


fection in Your Xmas Candies! 


VOORHEES 


RUBBER 
CANDY MOLDS 


Saves Time—Eliminates Waste 


Made of the purest live rubber, these 
molds are odorless and insure freedom 
from dust. They control moisture, and 
yield a better finished product. 


Voorhees Molds are manufactured in 
all standard patterns or your own pat- 
terns and brand markings will be made 
to your order. 


If your jobber cannot supply you, 
write for Folder M11. 


VOORHEES 


RUBBER MFG. CO., INC. 
151 East 50th St., New York 22, N. Y. 

























































































































wherever the finest 
fondant is made 


Yes from Tel Aviv to Sao Paulo, Brazil— 
from Winter Park, Florida to Quebec, Can- 
ada—or from Boston, Massachusetts to 
Vancouver, British Columbia you will find 
THE INSTANT AND CONTINUOUS FON- 
DANT MACHINE producing only the finest 
fondants. It is this record of QUALITY 
PRODUCTION that allows us to truthfully 
say that throughout the country — yes 
throughout the world the INSTANT AND 


CONTINUOUS MACHINE is producing | 


fine quality fondant — this machine can 
and will do the same for you. 


We would like you to have the facts on 
this machine — simply write us as to your 





requirements — we have the machine to fit | 


your needs — Deluxe Model — Standard | 


Model — or Junior Model for medium pro- 
duction. 


Conrec tion Macuine Sates C°- 


30 N. LaSalle St., Chicago 2, Ill. 

















Press-Time News 


@ Cochrane Corporation: A four-page specification 
bulletin is published concerning the new high dif- 
ferential, high pressure, condensate return systems. 
A two-page dimensioned drawing in color shows the 
design and construction of the new unit. The bro- 
chure may be had by writing the corporation at 
17th Street and Allegheny Avenue, Philadelphia 32. 








@ Brown Instrument Div., Minneapolis-Honeywell 
Regulator Co.: A $2,500,000 physical expansion 
program includes a three-year project for expansion 
of development and production operations. 


®@ George C. Ferver: Vice-president in charge of 
manufacturing for the Package Machinery Com- 
pany, Mr, Ferver died recently at the age of 47 in 
his East Longmeadow, Mass. home. He had been 
an executive with the company for the past nine 
years. 

@ Mars, Inc.: The oldest, continuous network quiz 
show, “Dr. I. Q.”, sponsored by the company, will 
be broadcast from Honolulu for six weeks begin- 
ning in October. 

® Riegel Paper Corp.: Employees of Riegel’s 
Hughesville, N. J., mill are now eligible for the 
1947-48 grand prize in safety in the paper industry. 
Recently awarded first place honors among mills 
of similar size, employees at Hughesville extended 
their perfect safety record beyond the period of the 
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Copper 
Revolving 


Pan 


Write 
Dept. AH 
for full 


Specifications 





This new type revolving pan is the result of research with 
candy manufacturers, incorporating many features not found 
in other types. Ultra-modern design, silent V-belt drive, 
machined gears and adjustable motor base which takes up 
slack in V-belt drive. Pan is 38" in diameter x 30" deep 
inside. 24" opening. PITCHED FOR MAXIMUM CAPACITY 
assuring top production with every load. 


THOS. MILLS & BRO., INC. 


1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 
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Battery of candy kettles ore accurately batched 
by Auto-Stop syrup and water meters. This Mil- 
waukee plant also uses Auto-Stop at marshmal- 


low beater. 

















Bulletin 573-2 shows 
how you can install 
liquid meters in your 
plant to stop waste 
and improve quality. 
It's free—send for it 
today. 
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NEPTUNE 
METERS 





Precision metering of all liquid sugars, corn syrups or other sweet- | 
eners and water-entering your kettles, mixers and beaters assures | 
uniform product quality, saves ingredients and handling time | 


formerly wasted through weighing, measuring pails, or stick gaug- 
ing. There's never any mess because the liquids stay inside the pipes. 


Batches can be made semi-automatic with Trident Auto-Stop meters. 
Just set the meter for the amount you want, open the valve, and 
walk away. The Auto-Stop shuts off the flow when the exact amount 
is delivered. It eliminates human errors and gives formula-perfect 
batches. For each liquid, one meter can serve a battery of kettles 
with a valve and header hook-up, or you can save more time by 
putting a meter at each kettle. 


Non-Auto-Stop meters are also available for all liquid sweeteners 
and water. Put meters also at key control points and take the guess- 
work out of inventory records. Neptune meters, built for long life 
with sustained accuracy, measure by volume or in terms of weight, 
and record ‘otals. 


NEPTUNE METER COMPANY 
50 WEST SOTH STREET, NEW YORK 20, WN. Y. 


Branches: Atlanta, Boston, Chicago, Dallas, Denver, 
Kansas City, Mo., Los Angeles, Louisville, Philadelphia, 
Portland, Ore., San Francisco, and Long Branch, Ontario 


15-e 





| 
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Easy, Quick Way to Remove 
Milkstone From Pasteurizers 


If you use pasteurizers and other milk process- 
ing equipment, take a tip from dairy maintenance 
men and remove bacteria-harboring milkstone 
deposits with Oakite Compound No. 36. It’s 
easy! 


This effective detergent is applied either by 
soaking, circulating, hand wiping or brushing 
methods, depending on the size and type of your 
equipment. Possessing excellent free-rinsing 
properties and completely soluble in water, Oak- 
ite Compound No. 36 speedily loosens and re- 
moves burned-on milk residues and casein 
deposits. Chemical sterilization is materially as- 
sisted. 


How-to-use details yours FREE in Oakite 
Booklet No. 3873. Drop us a card for this inter- 
esting booklet—today. No obligation, of course. 


OAKITE PRODUCTS, INC., 36C Thames St., NEW YORK 6,N.Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


MATERIALS 
METHODS 
SERVICE 


Specialized Industrial Cleaning 
















to VACUUM 
and RACINE 


MANUFACTURERS OF “SIMPLEX” MANUFACTURERS OF “RACINE” 


Vacuum Hard Candy Cookers; Vacuum Fondant 
Cookers and Coolers; Steam Jacketed Kettles, 
Copper or Stainiess Steel, with or without Agita- 
tors; Cooling Slabs; Batch Rollers; Plastic Machines. 
Sucker Mach‘nes, Sucker Rolls, Cutting Rolls and 
Drop Rolls; Cream Depositors; Chocolate Deposi- 
tors for Stars, Kisses, Buds, Bits, Bars, etc.; Con- 

veyors; Cream Beaters; Caramel Cutters. 


Vacuum Candy Machinery Company 
and Racine Confectioners’ Machinery Co. 


1S PARK ROW NEW YORK 7, N.Y. 
FACTORIES Herren WF, Recine, Wee 








for your needs in MODERN CANDY MACHINES 

























contest to score 342,378 man hours without a lost 
time accident. The record covers 474 days from 
March 18, 1947, to August 4, 1948. The accident 
frequency rate was zero during the National Safety 
Council contest, from July 1, 1947, to June 30, 1948. 
Other safety honors won by Hughesville employees 
include first place prizes in New Jersey state safety 
contests in 1946 and 1947. 


@ Cocoa Allotment: The United States allotment 
of cocoa for the 1947-48 crop is determined at 277,940 
tons by the International Emergency Food Council 
during its meetings in London. This is slightly 
higher than the 268,300 tons allowed the previous 
year, although still far below the normal American 
consumption of 300,000 tons annually. The world 
exportable surplus amounts to 598,630 long tons 
for the past crop year (ending Sept. 30, 1948), com- 
pared to 621,445 tons the previous season. 


@ Financial World Survey: The Kelling Nut Com- 
pany is the winner of the confections industry 
award for the best 1947 annual financial report. The 
bronze “Oscar of Industry”’ trophy will be presented 
M. J. Kelling, president of the company, at the 
Annual Awards banquet in the Grand ballroom of 
Hotel Pennsylvania in New York on October 21. 
American Chicle Corp. is runner-up, and the Loft 
Candy Corp. is third. The independent board of 
judges is headed by Dr. Lewis Haney, professor of 
economics at New York University. 


@ Package Machinery Company: Harold Mosedale, 
of the New York sales staff, is transferred to the 
East Longmeadow factory in charge of production 
control. 


@ Western Packaging Exposition: More than 6,000 
persons attended the first exposition of packaging 
to be held on the West Coast, and it was considered 
so successful that the sponsors have announced its 
continuation in future years with the date set for 
August 9-12 in 1949.. About 100 exhibitors, some for 
the first time exhibiting on the West Coast, dis- 
played at the San Francisco show. Among the main 
speakers were Arthur C. Farlow, of the J. Walter 
Thompson Co.; Leonard Arthur Wheeler, Los An- 
geles package and product engineer; Vera Greaves 
Mrak, extension specialist in nutrition at the Uni- 
versity of California; E. M. Seifert, Jr., of Holmes 
and Seifert; and Harold R. Morrison, of the Union 
Oil Co. of California. 





STYLE NO. | 
AVAILABLE IN ALL SIZES 








"Seamless" 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Copper Works 


Master Coppersmiths 


217 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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UNIFORMLY controlled temperature 
in melting chocolate has a lot to do 
with the sparkle and smoothness of 
the chocolate covering. The evenness 
in which the chocolate is mixed while 
melting assures a smoother chocolate 
of stable quality. 


The Dubin Chocolate Melter gives 
you these features with its insulated 
water jacket—its thermostatic con- 
trol, its scrapers that keep the center 

post, outer walls and bottom clean 
as they mix. 


Built in four sizes with a capacity 
range from 125 to 1200 lbs., there's a 
Dubin Chocolate Melter to meet your 
needs in either stainless or regular 
steel with enameled exterior. 








CONFECTIONERS’ MACHINERY 
2500 SOUTH SAN PEDRO STREET LOS ANGELES 11, CALIFORNIA 
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HIGH SPEED MEANS LOW COST 
IN CANDY PRODUCTION 





ROSE TRIUMPH Plastic Toffee Cut and 
Twist Wrap Machine forms, cuts and twist 
wraps rectangular, oval, or round pieces at 
speeds up to 500 per minute. The Triumph 
neatly twists both ends to show fancy centers. 
Permits eye-catching, appetizing display while 
hygienically protecting candy from dirt, mois- 
ture and handling. High speeds for economical 
production. 

USED BY THE COUNTRY’S LEADING CONFECTIONERS 


Write the Rose Machinery Division for new cir- 
culors on this and other Rose Candy Machines 





AMERICAN MACHINE & FOUNDRY CO. 


485 FIFTH AVENUE NEW YORK I7,N.Y 





West Coost & Western Canadian Repres ive 
H.C. RHODES BAKERY EQUIPMENT CO. 
3 N.E. lth Ave., Portland 14,Oregon 





Eastern Canadian Representative 


775 King Street W., Toronto 2, Ont. 
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Code-Dater 


Up to 50,000 impressions may be made from a single 
inking with this new automatic code-dater, which will 
mark any type of package with any desired identifica- 
tion. It will help, says the manufacturer, with proper 
stock-rotation and prevention of selling stale goods. Each 
code-dater is unconditionally guaranteed, and will mark 
on the top, side, or bottom, as desired, on round or 
square, bag, bottle, or carton sized packages. Code 


M108B48. 
Tray Conveyor 


Trays of products are carried back and forth, up and 
down, or any way desired in a smooth, non-jarring 
method on the same plane. The trays move on rofer 
chains in tiers, and may be utilized to use up 10 minutes 
or 10 hours of waiting time for a product to go from 
place to place. A detailed circular is available on the 
uses and construction of the equipment. Code M10H48. 


Hand Roll Machine 


A fast-casting, space-saving hand roll machine is 
claimed to produce over 2,000 cream centers per 
minute. Almost 200 centers are produced and degosited 
on wood trays or cloth placques five seconds after 
an operator presses a button. Automatic control al- 
lows one operator to handle two machines with a 
possible daily output of 10,000 pounds of cleanly-cut 
centers, according to the manufacturer. It will feed 


either 16” or 24” coaters. Circle Code M7A48. 
Candy Puller 


This 25-pound capacity chrome-plated steel and 
aluminum candy puller is ideal for a window display 
model; as well as an efficient and smooth-running 
piece of machinery for the shop, it is said. Its working 





SINCE 







We 
have 
the 
exact 
case 
you 
need 


Everything 
In Candy 
Sample Cases 


KNICKERBOCKER CASE CO. 


711 W. Lake St., Dept. C Chicago 6, Ill. 
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mechanism is enclosed for sanitary and safety reasons, | 


and is one of the most modern machines in its line | ROBINSON 
from both the attractive and functional design stand- Activated 
point. Circle Code M7C48. A ei i R ; 
Mixers . 


Of special interest to candy manufacturers, it is said, 
is one of the lines of a mixing machine manufacturer. 
Operating through use of twin screws, the mixers pro- 
duce a uniform product at a high rate of speed which 
keeps the cost down. The kneading type of machine 
probably best suits the needs of a candy manufacturer 
for mixing of the three styles built. Circle Code 
M7E48. 


Germicidal Rays 


New ultraviolet units designed to destroy organisms 
in the air and to prevent them from reaching surfaces 





of merchandise have been developed for marketing. It's the Robinson Way . . . convey it by low volume 
The units may be mounted flush on ceilings, over air . . . through piping to destination! The Robinson 
; 4 . -Acti unl b j anul 
processing tables and conveyors, or wherever material Ais-Activated Conveyor System unloads bulk dry-granular of 
. sad te conteminstion Circle Code M7F48 pulverized materials such as sugar from hopper-bottom cars or 
is exposed to contamination. Circle Code Mif4o. tank trucks and conveys them pneumatically to storage and from 
: : storage to production—and with no dust! 
| Cooling Tunnel Belt ae 
; g The Robinson System is economical becatise it utilizes low-volume 
: Glossy. mirror-like bottoms are advertised as being air. Pipes do not encrust. They siay clean. There are no continu- 
i ’ . - | feeds, b tc. that cause 
put on chocolates and coated cookies with a_ plastic cusly moving parts such as swrew-feeds, bearings, « — 


. - . : high maintenance and require frequent replacements 
cooling tunnel belt. A longer belt life with no peeling, 


‘ : - ke 3 In writing for further information, tell us about your present 
cracking, ‘or wrinkling is guaranteed .by the belt 


sugar-handling methods, and send us a-rough sketch of the con- 












































i manufacturer. The belting is also made in sheets for veying requirements into and through your plant. 
hand dipping. Circle Code M7148 ivisi 
o- - 4 ! . Div of 
; [ ROBINSON MORSE BOULGER DESTRUCTOR 0. 
r Die Pop Machine 
Ss ‘ “ , . | Representatives in Principal Cities CONVEYOR SYSTEMS | 
A new, wide sucker machine is adapted for using | 
. rolls about 12 inches long in order to permit making | 211-S EAST 42nd STREET + NEW YORK 17, N. Y. 
, suckers of any length up to three inches with sticks | “giengd,.Setiend 0  esrecested in the Fronsh Usien ane Devel 
is 
d 
r : 
|- your formula in- 
se cludes corn syrup— 
d 
TRPETRET i PrEAT Tit bid is For smooth. white 
pL Aid fe 7 Aw fis we AL J fee fms 
a — ; fondant that is 
d 
1€ 
ay uniformly tender— 
12 
wd Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 
| =] 
_ o 
q The Snow Flake Cream Beater is a MUS I 
The Beaters running between diagonal baffle plates assimilate all ingredients, aerating and whiten- 
ing the Fondant. 
Years of experience have proved and verified our claim that the Snow Flake Cream Beater is engi- 
neered to handle fondant with corn syrup better and faster, with the desired result at its maximum. 
Make your next installation a Peerless Syrup Cooler and Snow Flake Cream Beater. 
713-729 Lake Avenue Rochester 13, N.Y. 
n. 
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DETECTO 


DETECTO- SCALES - inc. 


544 C PARK AVENUE . 


SCA 
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SCALES 


urate Detecto Scale for 


ighi ting need. 
‘fic weighing and counting 4 
The a naies increase production, yr 
cathe you maximum es 
slightest weight discrepan 
visible. 
DETECTO-GRAM 
cross TOWER MODEL 


One more Detecto-Gram 


eed your produc- 
= inode! 1C-71-05 is for 


There’s a precision-ace 


commodity piat- 


convenient V4 ounce 


ter—registers every 
to 16 Ibs. 
Write for Catalogue 


MAKERS OF FINE SCALES SINCE 18900 








BROOKLYN 5, N. Y. 
LE ENGINEERS IN ALL PRINCIPAL CITIES 





Be 


Candy Tablets sell better 
when made on Stokes Machines 


The mirror finish of Stokes’ punches the carefully 
controlled pressures . . . give unusual gloss to the tablets 

Controlled pressures again, and the exceptionally rugged 
construction of Stokes Tablet Machines, assure uniform 
density, perfect texture, profitable operation. 

Cleanliness is a third factor in candy making. Stokes 
Machines shine with cleanliness. Parts are easily reached 
tor cleaning; hoppers are stainless steel, handwheels and 
tablet chutes are chrome plated. 

Always, at your service, are Stokes’ technicians and their 
semi-plant-scale laboratory, when you need helpin matters of 
formulation, granulation, mixing, procedure, or cost-to-make. 

Stokes makes Pharmaceutical Equipment, Chemical Pro- 


cessing Equipment, Vacuum Pumps and Gages, 
Plastic Molding Presses, Powder Metal Presses, 
Tube Fillers and Special Machinery. F. J. Stokes 
Machine Co., 5988 Tabor Road, Phila. 20, Pa. 


wage eee agement et . 3 


a maximum of 34 inches long. The sticks are forced 
sideways into the candy while the rollers are running 
at full speed. Circle. Code M7J48. 


Depositor 

With a large piston bar to make it sturdier and to 
insure absolute uniformity of deposits and accurate 
weight, this new depositor is now being marketed. The 
machine can be furnished to use separately with any 
type of mogul, to operate on an endless belt in con- 
nection with cooling tunnels. The pump bars are 
made with separate inlet and outlet valves that trans- 
fer the candy from the tank directly into the pumps. 
Circle Code M7 K48. 


Air-Activated Conveyor System 

This conveyor system is activated entirely by a supply 
of compressed air. It is claimed to require less volume 
of air per pound mass conveyed than any other system 
upon which figures are available. The system will handle 
materials varying in density from 8 to 250 pounds per 
cubic foot and any fineness from 20 to 500 mesh. Stand- 
ard equipment employed in the system will convey up 
to 1200 cubic feet per hour, and pipes 3600 feet long with 


a 600 foot rise, according to the manufacturers. Code 


M10A48. 
Revolving Pan 


An improved spun copper revolving pan featuring a 
fabricated steel base, thrust bearings to relieve load on 
main bearings, machined gears and adjustable motor 
base, which takes up slack in V-belt drive. Pan is 
symetrical in shape, silent running, and of modern 
design. Pan is pitched for maximum capacity to assure 
top production with every load. Code M10/48. 

Fire Mixer 

This fire mixer has been redesigned to include many 
new features: variable speed agitation, the thermo- 
static gas control, and many safety devices. It is stream- 
lined in appearance, requires less floor space, and has 
the latest in up-to-date sanitation aids. It tilts by means 
of springs within its own floor space, and its steel 
cut gears and sealed roller bearings are silent in op- 


eration. Circle Code M7LA8. 
Mogul 


Entirely new harmonic motion device insures smooth 
transfer of molding boards or trays from printer to the 
depositor. Superior molding is claimed by the manu- 
facturer through a new cam motion on the printer 
which prints double. Stoutly reinforced frames are 
built for heavy duty operation and the machine is now 


totally enclosed. Circle Code M7M48. 





Circle Code Numbers and Mail Coupon for Literature 

on Any Item Discussed in This Section to The 

Manufacturing Confectioner, 400 W. Madison St., 
Chicago 6, Ill. 


MI0A48 M10B48 MI0H48 M1I0148 

M7A48 M7C48 M7E48 M7F48 

M7148 M7J48 M7K48 M7L48 
M7M48 


Name 
Firm 
Address 


City Zorte State 
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New Savage Stainless Steel Top 
CHOCOLATE DIPPING TABLE 





Sturdily constructed, with easy-to-clean stainless steel top, white 
enamel pipe legs; furnished with 10-quart electric chocolate 
warmer equipped with three-heat switch and dipping marbles; 
with or without top shelf. Made in sizes for two, four, or six 


operators. 


Prompt Delivery 


Since 1855 





SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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Bar Goods, Nickel Candy Items 


Chocolate Bar, Toffee Center 


ANALYSIS: Purchased in a Mon- 
treal, Canada, department store for 
8 cents. No weight is stated, but is 
about 1-34 ozs. Wrapper is white 
paper band printed in blue; inside 
wrapper is paper-backed foil. Color, 
texture, and taste of bar center are 
good; chocolate coating is fair. 

REMARKS: Chocolate in not refined 
enough. Lacks a good chocolate and 
milk taste, but has a very good 
eating center. Code 10A48. 





Chocolate Caramel Bar 


ANALYSIS: Weighs about 2 ozs.; 
not stated on wrapper. Wrapper is a 
paper band printed in brown and 
buff. The inside wrapper is of white 
paper. Appearance and size of bar 
are good. Color, texture, and taste 
of center are good; the light choco- 
late coating is fair. Purchased in a 
Montreal, Canada, department store. 

REMARKS: Chocolate is not refined 
enough and lacks a good chocolate 
and milk taste. A good eating cen- 
ter. Code 10B48. 


Chocolate Coated Marshmallow 
and Butterscotch Bar 


ANALYSIS: Has white paper wrap- 
per printed in red and blue with a 
cardboard protector. Appearance and 
size of bar are good. Purchased in 
a Montreal, Canada, department 
store for 8 cents. Weighs about 134 
ozs., although, like most Canadian- 
made bars, does not have a weight 
printed on the wrapper. Coating 
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and the marshmallow, butterscotch, 
and taste of center are fair. 


REMARKS: Quality of coating and 
center are not up to standard. Code 
10848. 


Milk Chocolate 
Coated Nut Roll 


ANALYSIS: Sent in for analysis from 
Canada as No. 4574. Appearance 
and size of bar are good. Wrapper 
is glassine, printed in dark brown, 
red, and yellow. Coating is fair; 


center is good in color, texture, taste, 
and peanuts. 

REMRKS: Bar is well made, but 
quality of coating is»not as good as 
used in the American bars of this 


kind. Code 10C48. 


Milk Chocolate Bar 


ANALYSIS: Wrapper is dark brown 
paper band printed in red and yel- 
low; inside wrap is foil. Appearance 
and size of bar are good.. Choco- 
late is good in color, fair in taste. 
Sent in from Canada for analysis as 


Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Chewy Candies: Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00. 


APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 
JUNE—Marshmallows: Fudge 

JULY—Gums:; Jellies: Undipped Bars 
AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods; 5c Numbers 


OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages, New Packages 
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It is not only our desire but our pledge — and 
GUARANTEE —to give you the best quality in 
Flavors, at the lowest per unit cost. 


When you buy flavors, do not look at the initial cost 
alone, find out how far the flavor will go in your 
products. Then try them for that delicious, “homey” 
taste they give to your goods. Daco Flavors must 
stand up under the most rigid tests for quality, 
economy and uniformity. We back our word with a 
money back guarantee. 


DACO FLAVORS ARE ALWAYS IN GOOD TASTE! 


yA VIS & COMPANY 
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Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


dP | 
wae D) \ | b bor lS Cnly $3.00 per year—$5.00 


for 2 years. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 

@ Technical Literature Digest 
@ Manufacturing Retailer 


Rolin or 


400 W. Madison — CHICAGO 6 
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No. 4571. No weight is stated, but 
is about 144 ozs. 

REMARKS: Bar lacks a good choco- 
late flavor or good milk taste. Choco- 
late is not refined enough and very 
dry. Needs cocoa butter. Code 


10D48. 


Milk Chocolate Nut Bar 


ANALYsIS: No. 4572, sent in for 
analysis from Canada, is good in size 
and appearance. Dark brown paper 
band printed in white for outside 
wrap; foil wrapper inside. Choco- 
late is good in color and texture, 
fair in taste. Weight is not stated, 
but is approximately 114 ozs. 

REEMARKS: Bar lacks a good choco- 
late flavor. Nuts have an old taste. 
Not a quality bar; lacks a good milk 
flavor. Code 10E48. 





Milk Chocolate Coated 
Caramel & Cream Bar 


ANALYSIS: Wrapped with white 
paper band printed in blue on out- 
side; foil wrap inside. Analyzed as 
No. 4573; sent in from Canada. 
Chocolate color and texture are 
good; taste, fair. Center caramel is 
good, cream is grained. Appearance 
and size of bar are good. 

REMARKS: Chocolate is not up to 
standard of good milk chocolate. 
Suggest fondant be checked; as cen- 
ter is all grained. Code 10G648. 





Milk Chocolate Bar 


ANALYsIS: Sold for 8 cents in a 
Montreal, Canada, department store; 
weighs about 114 ozs. Appearance, 
size, color, and texture are good; 
taste, fair. Wrapper is red paper 
band printed in gold, white, and 
black; plain inside wrap. 

REMARKS: Bar lacks a good milk 
taste. Code 10L48. 





Sugar Mints 


ANALYSIS: Purchased for 5 cents 
the 114 ozs. in a Montreal, Canada, 
department store. Mints are good in 
color and texture, fair in flavor. Ap- 
pearance and size of package are 
good. Wrapper is cellulose printed 
in red, 

REMARKS: Mint flavor is not up to 
standard. Suggest a better grade of 
mint flavor be used. Code 10/48. 


- Milk Chocolate Bar 


Analysis: Weighs about 114 ozs, 
sold for 8 cents in a Montreal, Can- 
ada, department store. Appearance 
and size of bar are good. Wrapper 
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is dark brown paper band printed in 
red and yellow; has inside foil wrap. 
Bar color is good; texture and taste, 
fair. 

REMARKS: Chocolate is not refined 
enough and lacks a good chocolate 
or milk taste. Bar is not up to 
standards. Highly priced at 8 cents. 
Code 10H48. 


Chocolate Cream Bar 


ANALYSIS: English confection pur- 
chased in a New York City drug- 
store for 10 cents. Weighs 154 ozs. 
Appearance and size of bar are good. 
Paper band wrapper, white, printed 
in blue; inside wrap of foil. Choco- 
late is fair; center is good in color 
and texture, but poor in flavor. 

REMARKS: Not a_ good eating 
cream bar and highly priced at 10 
cents. Chocolate is of the cheapest 
quality, and the center lacks flavor. 


Code 10R48. 





Chocolate Coated Cream 
Coconut & Fruit Bar 


ANALYSIS: About 2 ozs., purchased 
in a Montreal, Canada, department 
store, for 8 cents. Wrapper is glass- 
ine printed in red and blue. Dark 
coating; color, texture, and taste of 














Order your 


We guarantee... 
@ QUALITY 
@ SERVICE 
@ REASONABLE PRICES 


CONTRACT YOUR 





FALL NEEDS—NOW. 


center; appearance and size of bar 
are all good. 

REMARKS: The best bar of this 
type we have examined this year. 
Well made and good eating. Code 
10/48. 





Milk Chocolate Bar 


ANALYSIS: Wrapper is white paper 
band printed in red and black; in 
side wrap is white paper. Appear- 
ance and size of bar are good. Color 
and texture of chocolate are good, 
taste is fair. Purchased in a Mon- 
treal, Canada, department store. 
Weight is about 11% ozs., not stated 
on wrapper. 

REMARKS: Bar lacks a good milk 
or chocolate taste. Code 10K48. 





Chocolate Coated Caramallow Bar 


ANALYSIS: An English-made bar, 
purchased in a New York City drug 
store for 10 cents. Bar has good ap- 
pearance and size; paper band wrap- 
per printed in blue and red with an 
inside foil wrap. Weighs 15% ozs. 
Light chocolate coating is fair. Cen- 
ter is good in color, texture, and 
taste. 

REMARKS: Chocolate is not up to 
standards used in good 10-cent 


coated bars. Code 10F48. 











“Yours—For The Asking” 

















PAPITO] _ MILK 


BRAND ote) oe lon a 


MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Malted Milk—Condensed Milk 


FOR A DEPENDABLE SOURCE OF SUPPLY 
WRITE 


(QAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 
1041-B Raymond Ave. St. Paul 8, Minna. 

















We suggest . 


NOUGAT WHIP 
HAND ROLL CREME 
EGG-O-CREME 
VAC-MILK 
VAC-CREAM 
VAC-MIKS 

BON BON CREME 


SEASON’S NEEDS write For DETAILS 
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CHOCOLATE COATINGS 
YY 
a £000 OF THE gre 


AMBROSIA CHOCOLATE CO 









Our service departments 
will help you with any of 
your technical problems. 


* * * 


UNIFORM... DEPENDABLE 


Confectioners’ Corn Syr- 
=ps, Thin Boiling Starches, 
___ Moulding Starch 


Brand 


"Since 1881, The Hubinger Co., Keokuk, lowa 

















“Sweetest Day” Ups Sales 





= ARGE SCALE COORDINATED ADVERTISING, publicity, and 
display promotional programs are underway to make 
1948’s Sweetest Day, October 16, the greatest single-day 
of gift merchandising volume in history. Ten cities 
will spearhead the campaign, which is expected to take up 
the slack in gift buying that reaches a lull between 
Father’s Day and Christmas. Concentrated promotions 
are planned in Buffalo, Chicago, Cincinnati, Cleveland, 
Detroit, Baltimore. Kansas City, Pittsburgh, Dayton, 
and New York. 

With an initial budget of $40,000, New York’s com- 
mittee for Sweetest Day activities is running a series 
of 56-line advertisements in all New York newspapers 
during the two weeks preceding the Day. Theme of all 
the advertising is “Make Someone Happy on Sweetest 
Day!” A large amount of tie-in advertisements are ex- 
pected by individual retailers in addition. According 
to Sidney Bielfield, director of the campaign, many 
florists, drug chains, specialty shops, department stores, 
five-and-ten stores, and others identified with the gift 
trade are actively aiding the project. Percy C. Magnus, 
prominent industrialist and banker, and formerly presi- 
dent of the New York Board of Trade for seven years, 
has been named chairman of the citizen’s committee 
for Sweetest Day. 

Special prizes are to be awarded for the most effective 
advertisement and window displays connected with the 
theme of Sweetest Day in Chicago, Detroit, New York, 
and Pittsburgh. Another special promotional activity 
will be the selection of the “Sweetest Woman of the 
Year” on both a local and national basis. The winner 
is to be selected on the individual’s community record, 
and an award is to be made to the charity of com- 
munity project designated by the winner. A _ similar 
award is to be made to the national winner. 

Now destined to become an annual event on the third 
Saturday in October, Sweetest Day was originated in 
Cleveland during World War I days. Emphasis has 
always been focused on candy-giving, but in the inter- 
vening years, promotional success of the campaigns 
has led to its extension into other merchandising fields. 

Previous campaigns have proven the effectiveness of 
the cooperative promotional scheme. Sweetest Day sales 
increases have run from two and one-half to seven times 
higher than volume for the previous Saturday. Con- 
fections have run up sales records comparable to pre- 
Christmas trade, and florists shops in 1947 topped the 


TRUTASTE FLAVORS --- Rast Haturcs Own 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 


* RELIABILITY »* 


Tantalizing, Imitation RASPBERRY 


NEUMANN: BUSLEE & WOLFE 


224 W.HURON ST. 
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Sugar Deliveries High 











Gr DELIVERIES DURING July and August have been 
at a very high rate because of price increases and 
threats of interrupted sugar supplies by strikes (New 
York truckmen, Maritime and Puerto Rican longshore- 
men), states B. W. Dyer & Company. The rate of sugar 
deliveries, after adjustment for seasonal variation, ex- 
ceeded 9 million tons during July. In fact, for the first 
time this year, total deliveries from January 1 to August 
7 exceeded deliveries for the corresponding period of 
1947, 

After the refined price advance in early July, sugar 
futures and raw sugar prices stabilized, resulting in 
stability of the refined sugar price. 

The domestic sugar situation was little affected by 
purchase of an additional 238,000 tons of Cuban sugar 
for civilian feeding in U. S. Army occupied zones. This 
sugar is available for U. S. consumption, if needed, 


. before it is shipped abroad. Also in the agreement it 


was provided that an additional 228,000 tons of sugar 
would be made available for U. S. consumption if needed 
because of any quota changes before October 15, 1948. 
Beyond that date sugar could be sold to world markets. 


European sugar production (excluding Russia) in the 
Fall of 1948 will probably be about 37 per cent higher 
than 1947 European production for 1947-48. Thus 


demand for Cuban sugar for export to Europe will 
probably be somewhat diminished this Fall. 

This substantially higher production would not neces- 
sarily eliminate the need for imported cane sugar. Trade 
among certain European countries is prevented by the 
Iron Curtain—especially between the surplus producing 
region and certain Western importing countries. Poland, 
Czechoslovakia, and the big producing region of Ger- 
many are east of the Iron Curtain. Whether this sugar 
will be available to Western countries is unknown. Any 
surplus in the Soviet zone of Germany has been shipped 
to Russia so far, rather than being made available 
to Bizonia. Importation of Cuban sugar has thus been 
necessary. 


Apparently Polish sugar has been shipped East of the 
Curtain. Although Switzerland and other countries have 
received sugar from Czechoslovakia, such shipments were 
in fulfillment of contracts made before Russian control 
of Czechoslovakia. Since Russia control, the Soviet 
methods of ownership and control have taken their 
usual course. Consequently, a much larger crop in 
Czechoslovakia, possibly double last year’s 351,000 
metric tons, may be retained for disposal as seems fit 
in Russia. 

Thus, the need of Western European nations for im- 
ported sugar, probably to be supplied principally by 
Cuba, makes the development of large sugar surpluses in 
the Western Hemisphere in the next few years not as 
likely as was considered previously. In fact, it is ex- 
pected that there will be little or no carryover of sugar 
in Cuba at the end of 1948. 





v v v CULTURED EXTRIN AA is a distinc- 
tive butter-flavor medium costing only 1/, cent per 


pound of your finished goods. This specialized labora- 
tory product is of such carefully controlled goodness 
that we guarantee it in every way, including non-rancidity. 
It must benefit your business—in improved quality and in 


production savings. 


Paste Come ales 


Butter-like consistency. 
In wood tubs, 128 oz. net. 





Pow 


Pre-scaled 1 oz. packets. 
128 packets to a carton. 





cULTURED 


7 
EXTRIN-AA: & 





In glass jugs, 128 oz. net. 









butter flavor 





CULTURED 
> SF 8 i 
yy. wo: a 


EXTRIN FOODS, INC., 70 Barclay Street, New York 7, N. Y. 
Extrin Foods of California, Inc., 5225 Wilshire Bivd., Los Angeles 
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FLAVORS 


Concentrated Imitation 





Grape 











Cherry 
Raspberry 
Strawberry 
Wild Cherry 


@ 
Pure Natural Citrus 





Lime 
Lemon 
Orange 
See Blue Book for Other George Lueders' Products 
ed Established Since 1885 a 
GEORGE LUEDERS & CO. 
427 Washington St. New York 13, N. Y. 


Chicago @ San Francisco @ Montreal @ Les Angeles 
Philadelphia @ St. Louis @ Toronto @ Winnipeg @ Wi i 

















“BEST DRESSED” 


CANDIES 
ase 


WARFIELD CHOCOLATE 


DIVISION OF THE WARFIELD COMPANY 


CHICAGO 











@ E. J. Brach & Sons: An early morning explosion 
and fire killed 15 workers and injured 9 others last 
month. Damage is estimated at between $500,000 
| and $750,000. An inquest is seeking to determine 
| cause of the accident. 

“In the explosion and fire which struck a part 
of our plant early Tuesday morning, September 


“ 


7,” the firm states, “our greatest loss was the lives 
of old and valued employees and the injuries suf- 
fered by a number of others. Our deepest sympathy 
is for their friends and families. 

“Fortunately the material damage was confined 
to a limited area, leaving a large part of the plant 
intact and not in the slightest affecting warehouse 
stocks within and outside the plant. As soon as 
the authorities gave permission, all departments 
that were not damaged were operating and ship- 
ments were actually being made. 

“In a disaster of this kind, it is heartwarming to 
note how every man and woman in our organization 
has arisen to the challenge of the occasion, devoting 


| full energy to carrying on, and it is most gratifying 


to have had the offers of help and cooperation from 
so many of our fellow candy manufacturers. 

“In our other buildings we have floor space to 
accommodate most of the operations transferred 
from the damaged area and may use some outside 
space as well. Reconversion is proceeding rapidly. 
From our large stocks of many items of candy, we 
will take care of customers’ orders as fully as pos- 


| sible. 








“To to the many hundreds of our friends who 
phoned and wired, offering help and sympathy, we 
are deeply grateful.” 


@ New England Confectionery Company: The 
largest advertising campaign in the company’s s his- 
tory is being conducted for its “Bolster” bar. Spot 
radio announcements in 13 key cities, together with 
a new color comic strip in 40 Sunday newspapers 
highlight the project. 


HAROLD W. WARD is ap- 
pointed manager of the re- 
cently completed Hillside. 
N. J. plant of the Robert A. 
Johnston Company of Mil 
waukee, Wis. 





@ Chase Candy Co.: Net of $1.31 a share on com- 
mon as compared with $4.93 the previous year is 
reported. Increasing competition, advertising ex- 
penditures, equipment purchases, and inventory 
adjustments shrank profits. Sales are reported 
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boosted from $16.4 million to $17.7 in the fiscal the company by the Red Cross “bloodmobile.” The 
year. Halving of the annual dividend from $1.20 a firm’s employees were cited previously by the Red 
, Share was occasioned because of the firm’s large Cross for generous donations of blood during World 
needs for working capital. On June 30 of this year War II. 
555,647 shares of common were outstanding, as : , é 
compared with 509,357 a year previous. Net work- © AACT Meets in Chicago: Dr. A. B. Cramer, of 
on ing capital is reported at $3 milion against $3.9 F. & F. Laboratories was elected chairman of the 
at million a year ago. The long-term debt was reduced Chicago chapter of the American Ass'n of Candy 
00 $400,000 to $2.1 million. Building up a traveling Technologists, and Tom Ryan of Magnus, Mabee 
ne sales force, Chase now has over 100 representatives & Reynard, Inc., was elected secretary-treasurer at 
covering every state except Washington, Oregon, the Chicago meeting last month. S. O. Schnitzer, of 
art and Arizona, which are serviced by brokers. Leaf Brands, Inc., presided. C. W. Lantz, of Dur- 
ser 2 : kee Famous Foods spoke on-¢“The Application of 
, © Loft Candy Shops: Leonard Jones is appointed Fats Other Than Cocoa Butter in the Candy In- 
bony supervisor of the Connecticut and New York dis- dustry.” 
uf- trict. Margaret Lenahan is named supervisor in the 
hy Queens-Long Island area of New York. @ Topps Chewing Gum, Inc.: A. Peter Shorin is 
= ; appointed purchasing agent for the corporation to 
ied pRinscansias ee, ae —_ lag A et replace Sidney M. Greenfield. Mr. Shorin has been 
ant mpany, CP ibesa 2 Pg a Rk nit stag ped assistant production manager for the firm during 
ise perience in the biscuit field, Vincent Douglas is ap- 
; : the past three years. 
as pointed field sales manager. 
ats ® Paul F. Beich Co.: The premiere broadcast of @ Wilbur-Suchard Chocolate, Inc.: Plans to dis- 
p- “Whiz-Quiz,” a new audience participation quiz tribute nationally for the first time this Fall the 
program sponsored by Beich, originated from New company’s “Chocolate Squares” product are an- 
to York over the ABC network last month. Each nounced.. Premiums of brush and matching comb 
on jackpot will start at a minimum of $5,000 in mer- sets are being offered to purchasers of the chocolate. 
. chandise, and studio contestants answer questions 2S ; : . 
ing submitted by listeners. Unanswered questions in- ne Contymalvers, pees ad a a ‘hs toe 
om crease the jackpot, which is awarded to the listener The wag h y r A pre Rie tees — a all 
whose question is being used. ne bar, chocolate coate . with pecans in the s 
to . nougat center, is named “Pecan Grove. 
red @ W. F. Schrafft & Sons Corp.: Employees of the ; 
“Fie company again cooperated with the Red Cross in @ Sierra Candy Co., Div. of McPhail Candy Corp.: 
ily. its drive to build up its blood bank by donating a Appointment of Thomas S. Swan as sales manager 
we large amount of blood during a recent day’s visit to is made by Theodore A. White, company vice-presi- 
YOS- 
vyho 
we 
The 
his- 
pot 
vith 
yers 
for CARAMELS___ 
TO MEET EVERY FORMULA 
REQUIREMENT 
4 The right milk is essential in producing good caramels—you can not go 
side. wrong with Placto Milk, the plastic milk or Placto Cream Powder—Placto 
t A. smooths out the caramel batch, imparts a rich creamy flavor—and the full 
Mil body and stand-up qualities so essential to good eating and longer shelf-life. 
Placto was developed by Candy Specialists—it is without equal in producing 
highly desirable characteristics in candy. 
ROSS & ROWE, INC. 
a. SOLE DISTRIBUTORS 
r is 50 BROADWAY WRIGLEY BLDG. 
ex- NEW YORK 4, N. Y. CHICAGO 1/1, ILL. 
tory 
rted 
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california 
Strawberry 
flavor 


Fine as the real fruit 





Excels for candies, 
ice creams, etc. Rich in 
appetizing flavor and aroma— 
tastes exactly like fresh- 
picked strawberries! 


$16.00 PER GALLON F.0.8. LOS ANGELES 


Albert Albek, Inc. 


Since 1934 makers of fine flavors, food products, vanillas, etc. 


515 SOUTH FAIRFAX AVENUE 





LOS ANGELES 36, CALIFORNIA 














. e 
Shopping for Milk? 
Be sure to check with “Burckhalter.” 
You'll like the uniform top quality of 
BURCK-BRAND and the quick, per- 


sonalized service that goes with it. 


C. W. BURCKHALTER, INC. 


Supplying high quality milk to Manufacturing 
Confectioners for more than 20 years. 


156 FRANKLIN STREET NEW YORK 13, N. Y. 
TEL. WA 5-0728 
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dent. Mr. Swan is widely known in grocery and 
food channels on the Pacific Coast, having over 15 
years sales experience in the milk industry. 


@ Max Littman: General manager of the School 
House Candy Company and connected with the 
firm for nearly 10 years, Mr. Littman died recently 
after an illness of four months. 


@ PMCA Candy Conference: The third annual 
candy production conference of the Pennsylvania 
Manufacturing Confectioners’ Ass’n will be held at 
Lehigh University May 26 and 27, announces Hans 
Dresel, conference chairman. A committee is now 
planning the program. Lunches will be served on 
the university campus. 


®@ Raw Material Costs: While many candy ingredi- 
ents have dropped in price during the past year, 
rising costs of chocolate, dairy products, and pack- 
aging materials are continually pushing the manu- 
facturing costs higher and higher. Fortunately, 
such vital items as sugar, corn syrup, and fruits are 
lower in price at the present time. The Retail Con- 
fectioners’ Association of Philadelphia suggests that 
manufacturers emphasize a part-chocolate package, 
such as was seen during the war, to help alleviate 
the situation. This would include some chocolate- 
coated pieces along with fudges, caramels, nougat 
rolls, brittles, and similar types. Using figures from 
actual invoices of one of the Association’s mem- 
bers,.the following table of price changes from July, 
1947, through July, 1948, was prepared by the asso- 
ciation : 


MATERIAL JULY JULY % CHANGE 
1947 1948 

ere 8.25c 7.55¢ — 94 
Corn Syrup ..... 6.56c 6.08c — 7.9 
Chocolate ........ 41.5¢ 51.5¢ +24 
Milk 

evap. cases ..... $5.35 $6.95 +30 
re 77¢ .83c + 78 
Nuts 

Ee 37¢ 4lc +11 

Almonds ...... .80c .65c —23 

| eee 1.15 .67¢ —72 
Fruits, average.... .54c .52c — 38 
Bought Candy (In- 
cluding Centers.... 38c 37.5¢ —1 
eee 4c 5c +25 
| ee 21c .23¢ +10 


@ Universal Match Corp.: Wiil R. Golden, Eastern 
sales manager for the firm, resigns to accept a po- 
sition as Pacific Coast manager for the National 
Match Book Advertising, Inc., after 17 years with 
Universal. 


@ Switzer’s Licorice Co.: A national consumer ad- 
vertising program, via the company’s newly ap- 
pointed agency, Kane Advertising, is being con- 
ducted for the first time in its 45-year history. Radio 
spots, direct mail, consumer and trade publications, 
newspapers, and transportation advertising will 
carry the campaign into local as well as national 
fields. 

@ Delicia Chocolate and Candy Manufacturing Co.., 


Inc.: Kenneth J. Pezrow is promoted to general 
manager and assistant vice president. 


@ Corey Candies, Inc.: A $125,000 expansion pro- 
gram is being planned to step up production fa- 
cilities to meet a new million dollar order from na- 
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tional chain stores. Over 150 new employees are 
expected to be added to carry out the program. 


@ Chase Candy Company: The New York Quarter- 
master Purchasing Office has issued awards to 
Chase for 234,450 pounds of hard candy at 0.1793 
cents. 


@ Sweets Company of America, Inc.: Six months’ 
report for 1948 shows a net profit of $263,495, or 
$1 per share, compared with $618,893, or $2.34 per 
share last year. 


@ Curtiss Candy Company: More than 5 per cent 
of the company’s gross earnings, or nearly $3,000,- 
000 was received by employees of the company 
during the past year in social welfare benefits. Some 
of the benefits include hospitalization insurance, 
suggestion awards, educational foundations, and re- 
tirement pensions. 


@ Huyler’s: Recently completed jobber appoint- 
ments in the New York area include: Shapiro 
Bros., Berkowitz Bros., Three Star Confectionery 
Co., Charles Schaumburger, Westchester Merchan- 
dise Co., E. Griswald of Riverhead, and Edwards 
Company of Sag Harbor. Huyler’s also announces 
a return to wholesale distribution of packaged 
candies. 


@ Toombs Candy Co.: Control of the newly-estab- 
lished firm is purchased by Robert L. Tellison, Hugh 
M. Tellison, and B. M. Bradshaw. The new owners 
operate Southeastern Candies, Inc. and will now ex- 
pand operations and facilities. 





@ Barricini Candy Shops: The 19th store in the 
chain’s 20 year history is now open on Fifth Avenue 
in New York. The company now has over 1,000 
employees to carry on its $10,000,000 annual busi- 
ness, started as the manufacture of fine chocolate 
miniatures in the back of a small store by Jack and 
Mac Barricini in 1928. 


@ Zion Industries, Inc.: The firm is now merged 
with another Delaware corporation, but will retain 
the same name and personnel, according to Martin 
M. Philipsborn, Jr., vice-president. 


@ Roy Owen: Widely-known as a candy jobber at’ 
Ft. Dodge, Ia., Mr. Owen died recently at his lowa 
home. Owner and operator of Roy Owen Candies, 
he was sales representative for several large whole- 
sale candy companies in the Midwest before he 
established his own business in 1941. 


@ Frank Petrovic: A tour of Central European 
confectionery plants has recently been completed 
by Mr. Petrovic, who has long and varied experience 
with Bunte Brothers, E. J. Brach & Sons, and Chase 
Candy Co. 


@ Los Angeles Tobacco and Candy Table: Officers 
recently selected from the organization’s board of 
directors are: Pitt Walker, chairman; W. S. Boe- 
decker, co-chairman; F. O. Warner and Maury 
Nathan, membership chairmen; Rosalind Roberts 
and Ben Saeta, publicity chairmen; Ed Pearson, 
program chairman; Jack Simmons, secretary; and 
Arch Riddell. treasurer. 
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PERFECT BLENDING OF COATING AND CENTER 
Requires Care in Choice of Chocolate 


Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES 
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A recent Du Pont survey made in service-type stores indicated 
that 80% of candy sales were “impulse” sales. That’s why a 
smart, modern package is so important. It must “talk fast” 
from its perch on the dealer’s shelf ... must catch the shopper's 
fancy instantly . . . must sell itself at a glance! 

Our new Model DF-1 machine is supplying this sales-win- 
ning wrapping—smooth, box-like wraps for irregular bars— 
at substantial savings in labor and material costs. 

Incorporating all of the advantages that have made our DF 
machine an industry-wide favorite, this new Model features 
two more cost-cutting improvements. 


New Roll-type Card Feed . .. 
uses cardboard in economical roll form, automatically cutting the 
cards to size, and scoring each with two beads that run length- 
wise. This beading makes 12-pt. or 14-pt. board as rigid as the 
more expensive 22-pt. You save the difference—as much as $1000 
on the annual output of a single machine. Can also be adapted to 
form U-shaped trays from the same lightweight material. 


New Auxiliary Bar Feed... 


enables one operator to maintain the new DF-1’s speed of 140 
bars per minute. She merely slips the bars from the enrober belt 
to the belt of the infeed conveyor. The rest of the operation is 
automatic. 


Contact our nearest office for complete information. 


PACKAGE MACHINERY COMPANY, Springfield 7, Mass. 
NEW YORK CHICAGO CLEVELAND ATLANTA DENVER 
LOS ANGELES SAN FRANCISCO SEATTLE TORONTO MEXICO, D.F. 


SUPRA REE 


IVa Cah LG a hae in 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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New Candy Packaging Aid Helps Solve Industry Problem: 
llow to Protect Candy from Moisture 


by R. A. LOVETT 


Manager, Dessicant Div., Filtrol Corporation, Los Angeles 


|p carey TO PROTECT confections from moisture 
damage, a new packaging aid offers benefits to 
candy manufacturers, jobbers, retailers, and con- 
sumers. Based on wartime developments in the so-called 
Method II protective packaging process, the method 
is simple in application and involves use of a desiccant, 
or dehydrating agent, to maintain a low relative hu- 
midity atmosphere in the interior of a package. In other 
words, a small package of desiccant placed inside a 
suitable container serves to air condition the interior 
by adsorbing incoming moisture and thus to protect 





PEANUT BRITTLE PROTECTED with new desiccant retains its 

original factory freshness. Small package of desiccant placed 

inside a suitable container serves to air condition interior of 

package by adsorbing incoming moisture and thus protect contents 
from moisture. 


the contents from moisture damage. Under wartime 
usage, extremely strong and highly moisture resistant 
barriers were required in addition to a considerable 
quantity of desiccant packaged in strong, paper lined 
cloth bags. Recent extensive experiments under full 
season candy plant operations have proved that this 
method of protective packaging gives excellent results, 
and, at the same time, can be greatly reduced in cost. 
One of the principal reasons why this is possible is the 
new dehydrating agent “Desiccite +25.” 

This unique desiccant is manufactured under a patent 
process by the Filtrol Corporation. It is prepared from 
a naturally occurring mineral, montmorillonite, which 
permits manufacture of a very efficient, solid moisture 
adsorbent at low cost. In its finished form “Desiccite 
#25” consists of pellets approximately 3/16” in 
diameter and 3/16” in length, which are inert and of 
high purity as they contain no acids, salts, or other harm- 
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ful chemical ingredients. In use “Desiccite #25” is 
packaged in appropriate size paper or cloth bags, which 
are placed directly in with the contents of storage and 
shipping containers or consumer size individual jars and 
packages. 

The greatest moisture damage losses in the confection- 
ery industry are probably those suffered by manu- 
facturers who make and store large quantities of hard 
candy during the Summer and early Fall months for 
sale during the holiday season. The high temperatures 
and humidities found in most sections of the United 
States during the storage period make it difficult to 
maintain candy in its original high state of perfection. 
Candy manufacturers well know this difficulty and have 


HARD CANDY PROTECTED—at left—by desiccant retains original 
factory freshness, and candies do not stick together. U tected 





candies—at right—show how damaging moisture has made them 
“ball.” Department stores have also used desiccant to curb moisture 
in candy cases. 





in the past employed various methods of combating 
such losses. 

A typical example of how a completely satisfactory 
solution was found to this problem is the method of ap- 
plication developed for the Sierra Candy Company, of 
San Francisco. This company normally packaged its 
various types of bulk hard candies in corrugated paper 
shipping cartons lined with sheets of heavy waxed kraft 
paper. In spite of this precaution however, candy pro- 
duced in September and October often became damaged 
by moisture before sale during the holiday season. It 
was found by actual experiments covering two or three 
months storage periods that a 6 oz. bag of “Desiccite 
#25” placed inside the wax paper liner directly on top 
of the candy (see illustration—Ed.} would prevent all 
traces of deterioration. Satin finished mint pillows were 
used in these tests. The candy in unprotected cartons 
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stored along with those protected showed evidence of 
considerable loss in gloss, and the entire contents of the 
carton were tightly stuck together. On the other hand, 
the candy in cartons protected with “Desiccite #25” had 
a very high gloss, and no evidence of sticking was ap- 
parent. On the basis of these initial tests, the Sierra 
Candy Company adopted the addition of a 6 oz. bag of 
“Desiccite +25” to all of its bulk shipping cartons 
manufactured for the 1947 holiday season. The ‘im- 
proved nature of the candy was amply confirmed by the 
comments of numerous retailers. After a full season 
operation, the results obtained definitely proved that 
a much longer holding time could be expected, when 
the cartons of hard candy were packaged with “Desiccite 
#25.” On this basis, this company planned to begin 
its present seasonal production at least two months 
earlier than before, thus reducing expensive overtime 
production costs and permitting the stock-piling of a 
much larger quantity of hard candy for release during 
the seasonal rush period. 

Because of the high temperature and humidity pre- 
vailing in the North Central, Eastern seacoast, and 
Southern areas of the country during the Summer 
months, candy manufacturers in these locations adopting 
the procedure of protecting their bulk candy with a 
desiccant must employ a case liner with a higher re- 
sistance to water vapor penetration. One large manu- 
facturer in the Chicago area has adopted an inexpensive 
asphalt laminated kraft paper bag in which the candy 





Water Adsorption Capacity of “Desiccite +25” 
At Various Relative Humidities 


Per Cent Vapor Adsorption 


L i i i 
20 40 60 80 
Per Cent Relative Humidity at 80° F. 

















is first placed before placing in the shipping carton 
The quantity of “Desiccite” used is each carton will vary 
somewhat depending upon the length of storage time 
required, but the average quantity will be 6 ounces. The 
amount of “Desiccite +25” required varies with a 
number of factors, such as the moisture content of the 
candy, the relative humidity of the air at the time the 
candy is packaged, the efficiency of the moisture barrier, 
the atmospheric conditions under which the cartons are 
stored, the length of time the cartons are stored, and 
the conditions prevailing during shipment. Each manu- 
facturer has a fairly complete knowledge of the overall 
effect of these factors, and an estimate of the quantity 
of a desiccant required can be made after a relatively 
short experiment. Sample containers packed with varying 
amounts of the desiccant and held under accelerated con- 
ditions or under somewhat longer actual room condi- 
tions will give the required quantities. A general rule 
for those packaging with a desiccant for the first time 
is slightly to overestimate the quantity of desiccant re- 
quired in order to prevent any chance of under-pro- 
tection. After experience has been gained in actual 
operations, minor adjustments can be made. 

While the above solution to the very serious problem 
of moisture damage pertains to the large manufacturers 
who distribute their products over wide territories, a 
similar benefit can be obtained by concerns which dis- 
tribute their products to their own retail outlets in a 
fairly centralized area. In this case, returnable shipping 
containers are often employed which are superior to 
the once-use type. However, most metal containers, even 
when new, do not have tightly fitting lids, and these 
eventually become dented and misshapen through con- 
tinuous handling, thus allowing appreciable amounts of 
moisture to enter. It is only necessary in this operation 
to place a medium size bag of desiccant, usually 6 ounces, 
on the top of the candy in these containers when they 
are filled at the factory to serve a number of purposes. 
The desiccant will protect the contents not only during 
the storage period but also as the container is opened 
and closed at the retail store. In some instances it has 
been found that a bag of desiccant can be used several 
times before a replacement is necessary, greatly im- 
proving the economy of the operation. 


Retailers Protect Candy Cases 


An interesting outgrowth of the packaging of bulk 
shipments of hard candy with “Desiccite” has been the 
retailers’ adaption of this principle to solve some of 
their own problems. The candy department of a large 
Los Angeles department store, for example, was so well 
pleased with the condition of the desiccant-protected 
hard candy purchased that it was decided to determine 
whether a desiccant would protect the store’s candy on 
display. Although the show cases used by this store 
were quite large, they were fitted with sliding glass 
doors. It was found that by placing a 6-or 12-o0z. 
bag of “Desiccite +25” on a tray beneath the candy, 
moisture damage would be prevented, even though the 
entire interior of the show case was not protected. In 
this way losses amounting to several hundred dollars 
during previous seasons were completely eliminated and 
the candy maintained in a much more saleable condition. 

A similar solution is found for bulk candy displayed 
in bins. If the bins are not provided with some type of 
rear closure, a sheet of clear plastic may be draped over 
the opening to reduce the amount of air circulation 
and thus the quantity of desiccant required. All that 
is needed to protect the candy is to place a bag of 


THE MANUFACTURING CONFECTIONER 























ont ar 9 ) 


iw 


Ps 
*** peaee. 
aah Rade + 


a pears STAPF OF FINE ARTISTS IS AT YOUR 
“22% DISPOSAL TO CREATE OR REDESIGN YOUR 


5 te 


~ PACKAGES. THIS SERVICE IS EXTENDED TO YOU 


elbe ae any alle pation ON YOUR PART 











J. MAKOWSKY CORPORATION 
DESIGNING + PRINTING + PACKAGING 
438 WEST 371 STREET, NEW YORK 18, N. Y. 


OUR STAFF OF FINE ARTISTS IS AT YOUR 
DISPOSAL TO CREATE OR REDESIGN YOUR 
PACKAGES. THIS SERVICE IS EXTENDED TO YOU 


wlhent any AMbigalin ON YOUR PART 








GING 
N. Y. 


YOUR 
YOUR 
oO YOU 


2 PART 





desiccant below the surface of the candy and possibly 
at a lower level depending on the depth and design of the 
bin. This procedure has been so effectively demon- 
strated by the salesmen of one candy manufacturer that 
a large quantity of butterscotch wafers were quickly 
sold even though the retailers had previously experienced 
severe moisture damage losses on this item. A number 
of large chain grocery and novelty stores are rapidly 
adopting this type of protection to eliminate their 
previous losses and to increase the saleability of their 
merchandise. 

A small inexpensive paper packet of desiccant is pro- 
viding a new opportunity for concerns to improve their 
customer good will and overcome competition. It is 
the usual practice to package consumer size quantities of 
perishable types of candy in either metal or glass con- 
tainers. Unless these are hermetically sealed, however, 
it is possible that moisture damage may occur over a 
period of time, either from the closure not being ab- 
solutely tight or from condensation that occurs due to 
extreme temperature changes. In either case, a small 


packet of desiccant placed in the container serves to re- 
move effectively any incoming moisture and will main- 
tain the candy in good condition for extremely long 





EASE OF APPLYING a desiccant to bulk candy containers is 
shown above. One six-ounce bag is used to protect each 30- 
pound case in the illustration. 
periods of time. In addition to preventing damage 
during shelf life, the packet serves the consumer by keep- 
ing the candy in good condition even during the period 
after the original seal has been broken and the container 
opened and closed several times. The desiccant serves to 
dry out the air which is allowed to enter during each 
opening and, if the lid is securely replaced, it is pos- 
sible to prevent sticking and moisture damage down to 

the last individual piece. 

A number of enterprising concerns throughout the 
country are finding that considerable sales advantage 
can be obtained by this procedure, which leads to much 
greater consumer acceptance. An outside label attached 
to the container announcing the presence of a desiccant 
in the container to prevent moisture damage not only 
complies with the requirements of the Food and Drug 
Administration but serves as an additional sales pro- 
motional feature. Because of the inert and nontoxic 
nature of “Desiccite +25,” the Federal Food and Drug 
Administration does not object to its being placed 
directly in with the contents of consumer packages pro- 
vided that the desiccant package is properly identified. 

It is common practice to prepackage the more in- 
expensive types of hard candies in transparent bags 
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fabricated from various materials. Although this pro- 
cedure may provide sufficient protection against moisture 
for fairly short periods of time, it cannot be depended 
upon under extreme conditions of humidity. All but a 
few such materials permit appreciable quantities of water 
vapor to penetrate the package, even though it may be 
heat sealed. A small packet of desiccant added to the 
contents of a bag suitably constructed of improved 
material, or a double bag, will greatly reduce the danger 
of moisture damage. Candies prepackaged in the com- 
mon transparent bags and stored or shipped in large 
containers often present manufacturers the same dif- 
ficulties from moisture damage as bulk candy. These 
bags are protected in the same manner as bulk candy, 
except that in some instances the desiccant requirements 
may be reduced because of the additional resistance to 
water vapor of the individual bags. 

The above discussion relates principally to the pro- 
tection of hard candies and brittles of all types. As these 
materials most readily show the damaging effects of 
moisture, methods were first developed to provide solu- 
tions for the problems in this field. Now, however, 
several large manufacturers of chocolates and other 
types of candy adversely affected by excess moisture 
are experimenting with “Desiccite +25” in an effort to 
overcome various difficulties. It is hoped that in the 
near future it will be possible to report in detail on 
methods developed to prevent damage in these fields 
as well. 





| gg Albumen in Candy 


(Continued from page 32) 





member of the egg albumen industry. This method 
produced an albumen which has been described as 
“fluff dried” albumen. This drying method consists of 
a pre-whipping of the egg whites and of subsequent 
spreading of the egg white foam on traveling conveyors. 
The light structure of the egg white foam exposes tre- 
mendous surface areas to the air and results in a rapid 
drying of the product. Fluff dried albumen has ad- 
vantages of neutral taste and odor, quick solubility, 
good whipping properties, and excellent baking prop- 
erties. It is popular with confectioners and with manu- 
facturers of prepared cake mixes. 


Grading of Egg Albumen 


During the early days of the American albumen in- 
dustry, manufacturers were handicapped in the pro- 
duction of good albumen by the fancied necessity of 
meeting the so-called “water-whip test” which had been 
established by the Egg Products Ass’n for grading 
imported egg albumen. This test consisted of the dis- 
solving of 114 ounces of albumen in water and sub- 
sequently whipping it to a froth in a specified number 
of minutes by means of a standardized whipping ma- 
chine. To the dismay of American manufacturers, they 
were unable to compete with their Chinese competitors 
if the water-whip test was used as the basis for compari- 
son. It seems that exceptional water-whip ability ac- 
companies the long fermentation process used by the 
Chinese albumen manufacturers. American producers 
pointed out that freshly broken egg whites and frozen 
fresh egg whites would not perform in the water-whip 
test suggested to them by members of the confectionery 
industry who formerly purchased on this basis. It soon 
became obvious that any albumen which nearly ap- 
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proximated the fresh egg white would fall short if 
measured by the water-whip test designed for heavily 
fermented Chinese whites. 


Further study of this grading method, however, in- 
dicated that it was completely irrelevant and that its 
use would not predict the whipping properties of egg 
whites in mazettas or in nougat cream. This informa- 
tion resulted in the discard of the water-whip test by 
the more progressive candy establishments and in the 
substitution of a syrup whip test in its place. Most 
manufacturers now purchase albumen on the basis of 
specific gravity of finished mazettas rather than on the 
basis of the water whip test. Nevertheless, this test has 
carried over into the literature of the egg processes 
and in the literature of the confectionery industry and 
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it is sometimes used mistakenly by novices who enter 


the field. 


Table I 


Tabulation Showing Water Whip Test 
Versus Specific Gravity of Finished Mazetta 


Type of Height of 


Whipping Water Whip Test Syrup Whip Mazetta Wt. 
Agent (1% Mins. Whip) Test Sp. Gr. — = per gal. 
Fluff Dried 

Egg Albumen ...... $ 350 gr/ce 3.0 Ib./gal. 
Spray Dried 

Egg Albumen ....... 442 in. 360 3.15 

Pan Dried 

Egg Albumen ...... 6 345 3.65 

Milk Albumen .... 5 315 3.33 

Soy Albumen ..... 6% 640 4.8* 





*A 25% increase in albumen content produced a mazetta of 3.0 
lb./ gal. 


Plate I shows egg albumens A and B. A represents 
a fluff dried albumen of poor water whip test abilities. 
B represents a pan dried albumen of good water whip- 
ping properties. C represents frozen egg whites and D 
fresh egg whites. It will be noted that sample B pro- 
duced a foam of lighter volume than that of the other 
four samples. 

Plate II shows the same product 43 minutes later. It 
will be noted that water has “wept” from all of the 
whipped egg whites and that this weeping test again 
indicates A to be the poorest product of the group. 

Plate III was made to emphasize the absurdity of 
using a test of this type for grading egg albumen for 
subsequent use in candy. It will be noted that the 
volume of the mazetta cream produced from sample A 
(the poorest sample as judged by the water whip test) 
was every bit as large as that produced from sample B. 


Hot vs. Cold Method of Nougat Production 


Most manufacturers produce nougat creams and 
mazettas by the so-called cold process. This is accom- 
plished by first boiling the syrup to the required density 
and then by cooling it in a water jacketed whipping 
machine to a temperature of 150°F. prior to the addi- 
tion of the whipping agent. 

Sample A in Plate IV was prepared by the cold 
process. In this case the syrup was cooled to 150°F 
before the egg albumen was added. Whipping was com- 
pleted to the point where the finished mazetta failed to 
incorporate more air with continued beating. Sample 
B was made by first whipping the albumen with a por- 
tion of the sugar and then by adding the hot syrup to 
the whipped egg white while continuing the whipping 
procedure. Not only was 20 per cent additional volume 
secured, but a more stable mazetta was produced by 
means of this method. It is believed that the use of the 
hot syrup method of production will more than com- 
pensate the manufacturer for the extra labor involved. 

In Plate V, we have five batches of mazettas made by 
means of the cold process. A represents a 100 per cent 
egg albumen mazetta. E represents a soybean albumen 
mazetta. F represents a mazetta made with 50 per cent 
egg albumen and 50 per cent soy albumen. G represents 
a mazetta made from 50 per cent egg albumen and 
50 per cent milk albumen. H represents a mazetta made 
from 100 per cent milk-albumen. These mazettas were 
allowed to stand overnight in order that their flowing 
properties could be demonstrated. 

Certain candies and nearly all bakery products re- 
quire coagulation properties as well as whipping prop- 
erties in the protein material used from aeration pur- 
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poses. Cooked nougats and divinity fudges of proper 
shelf life and stability cannot be produced without a 
coagulable whipping agent. Egg protein excels in this 
respect. If it is necessary to replace egg protein with 
other proteins because of cost reasons, it is suggested 
that a 50 per cent replacement represents the maximum 
for those items which are dependent upon coagulation 
properties. In bakery items this replacement cannot 
be accomplished at any level, because of the higher 
coagulation burden placed on the whipping agent. 


Plate VI shows an angel food cake made with egg 
albumen and a similar cake made from milk albumen. 
The angel food batter in each case was whipped to a 
constant specific gravity and upon addition of the 
batter to the pan there was little visual difference be- 
tween that made with the milk albumen and that made 
with the egg albumen. Upon baking, however, the milk 
albumen. batter collapsed because of the failure of 
this protein to coagulate and to form a stable cell struc- 
ture which would support the cake during the heating 
process. 


Egg and Soy Albumen 


Plate VII shows similar cakes made with egg albumen 
versus soybean albumen. In this case the lack of coagu- 
lable properties is evidenced by the complete collapse 
of the angel food cake. Blood albumen and fish albu- 
men have been tested under similar conditions and 
both have been found completely deficient in coagula- 
tion properties as measured by the angel food cake 
method. Gelatin will also produce a good angel food 
cake foam structure, but will not coagulate during 
baking. Neither does gelatin coagulate when used in 
cooked mazettas and cooked nougats. It is suited only for 
cold whip procedures. 


It must not be suggested from the foregoing material 
that coagulation properties are absolutely necessary 
to every whipped confection. This conclusion is definitely 
unwarranted. Marshmallows, for example, can well 
be made by the cold whip process through the use of 
gelatin and without the use of any coagulable protein. 
Frappes and soft nougats can also be made by the cold 
whip process without the use of egg albumen. On the 
other hand, pieces which require high temperature proc- 
esses cannot be made satisfactorily without the presence 
of coagulable material. 


When purchasing whipping agents such as egg albu- 
men and other proteins, the candy manufacturer should 
be conscious of flavor, whipping ability, and the con- 
centration required in the finished candy batch. All 
of these whipping agents vary appreciably in the amount 
required for production of nougats, mazettas, etc., of 
definite specific gravities and body. Often lower cost 
products prove expensive in the long run, because the 
shop worker will use higher concentrations to achieve 
proper lightness and body in the finished candy piece. 
Conversely, much money is wasted by the candy producer 
through failure to take advantage of higher whipping 
properties and coagulation properties of some of the 
better grades of material. It should be pointed out that 
most formulas used in the candy factory are sufficiently 
tolerant to allow a 20 to 25 per cent reduction in 
quantity of whipping agent whenever high quality 
materials’ are procured for this purpose. Since most 
whipping agents are expensive, it is definitely suggested 
that they be studied at varying concentrations in order 
that the most effective level can be used. 
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@ Clinton Industries, Inc.: Seven promotions, de- 
signed to expand and streamline sales operations, 
are made in the bulk sales department: H. A. 
Bendixen, to the newly-created post of bulk sales 
manager of primary products; Edward C. Alderson, 
to manager of corn syrup and sugar sales division; 
E. D. Cottral, to assistant manager of corn syrup 
and sugar sales; Elmer H. Knoernschild, to as- 
sistant manager of crude sugar and lactic acid sales; 
A. C. Junge, to manager of bulk starch and laundry 
starch sales; Ray E. Mikkelsen, to assistant man- 
ager of bulk starch and laundry sales; and George 
E. Corson, to head of the new Sales Service de- 
partment. 


APPOINTMENT OF ROBERT 
S. DUNLAP as sales manager 
of the new institutional divi- 
sion of Durkee Famous Foods 
is announced, He has repre- 
sented the firm in the Chi- 
cago metropolitan area for 
the past nine years, han- 
dling shortening and oil prod- 
ucts, Prior to that Mr. Dunlap 
covered the hotel and insti- 
tutional trade in the entire 
area east of the Mississippi 
for another food products 
concern. 





@ The American Sugar Refining Company: Edward 
W. Meeker is now associated with the company in 
the capacity of technical sales representative. Mr. 
Meeker was assistant research manager with Post 
Cereals Division of the General Foods Corporation 
for 14 years. Mr. Meeker is also the author of 
“Principles and Design of Chocolate Cooling Tun- 
nels,” which appeared in The Manufacturing Con- 
fectioner and is available in booklet form. 


@ American Maize-Products Company: Retirement 
of William Ackerman, sales engineer, is announced. 
He is credited with designing and pioneering many 





innovations such as the syrup tank truck, which is 
now standard equipment in the wet-milling industry. 


@ R. M. Dubin Corporation: Under a reciprocal 
sales representation agreement, the company will 
sell and service the Roto Bag Machine Corporation’s 
equipment on the west Coast. The Roto firm will 
carry the Dubin line of candy equipment throughout 
the East in line with the agreement. 


@ Sylvania Division, American Viscose Corp.: 
Richard E. Reynolds is appointed to succeed Elmer 
C. Nation, vice president of the Sylvania Industrial 
Corporation of Georgia and branch manager of the 
Atlanta office, who died recently. 


@ The Hubinger Co.: Announcement is made by 
the company that no sale or merger has been made 
or contemplated by the firm, contrary to unfounded 
rumors which have been circulating. Expansion of 
production facilities and sales personnel, and intro- 
duction of two new products serve to emphasize 
the firm’s statement to clarify ‘the situation. Pure 
corn syrup in dried crystalline form and a new form 
of quick elastic starch are the new items to go on 
the market. 


@ Detecto Scales, Inc.: Mack Rapp, sales manager 
of the firm’s Industrial Division, is appointed vice- 
president in charge of Detecto advertising and pub- 
licity, announces Aaron J. Jacobs, president. Mr. 
Rapp will also continue as Industrial sales manager. 


@ Fritzsche Brothers, Inc.: Radio program “Head- 
lines in Chemistry” recently guest-starred Dr. 
Ernest Guenther, vice-president and chief chemist 
of the firm, in a discussion of essential oils and 
their application to the items with which the average 
person daily comes into contact. He explained for 
the layman’s benefit the part of essential oils in toilet 
preparations, food products, beverages, etc. 


@ H. A. Johnson Co.: Vice-president Clifford John- 
son is transferred to the New York office and is in 
charge of the Metropolitan sales area. The sales 
division at Boston is now supervised by Assistant 
Sales Manager Herbert Howes. 


@ The Callerman Company: Norman Vance, Jr. is 
the newly-elected president of the firm upon the re- 
tirement from active business of G. C. Callerman, 
founder of the company. Oscar W. Johnson is now 














Specialists 


Tying Ribbons 
Satin and Novelty 
Effects 


} RIBBON 
"Where Qualit . C 0 R P 


Costs No More" me New York 





















List Price $69.00 


WRITE FOR 
INFORMATION 


DOMESTIC STOVE WORKS, INC. 








COMMODORE Transparent 
CONFECTIONERS Candy Boxes. 
AND BAKERS 


Quality Materials, 
Excellent finish and fit. 


STOVE 
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LAMONT, CORLISS & CO. 
40 Hudson Street, New York 13, N. Y. 


for OctosBer, 1948 





vice-president in charge of bulk sales, and Harold 
R. Kelley is vice-president in charge of grocery 
specialty sales. 


@ E. T. Oakes Corp.: The company’s new con- 
tinuous automatic marshmallow mixer will be sold 
nationally under the representation of John Sheff- 
man of New York City. The machine was pre- 
sented for the first time at the Confectionery In- 
dustries Exposition in New York last summer, and 
is reported to be revolutionary in the manufacture 
of marshmallow. It produces about 1,200 pounds 


JOHN SHEFFMAN, 
one of the best 
known “machinery 
men” in the con- 
fectionery field. As- 
sociated with the 
confection business 
for 53 years, 43 of 
them in the United 
States, Mr. Sheffman 
represents 8 major 
manufacturers of 
candy’s heavy ma- 
chinery in non-com- 
petitive items. His 
early training and 
apprenticeship was 
in the chocolate in- 
dustry in Hungary. 





per hour of an improved marshmallow at a con- 
tinuous rate. An entirely new mixing principle is 
incorporated in the specially designed mixing head, 
it is stated. 


® American Machine & Foundry Company: A 
two-color Buyers’-Guide, which covers the firm's 
complete and diversified line of precision-built bak- 
ery machinery, is available by writing the Bakery 
Division of the company at 485 Fifth Avenue, 
New York 17. 


@ Tri-Clover Machine Co.: Richard M. Bode is 
named vice-president in charge of sales, C. J. Mader 
vice-president of the fabricating division, and M. C. 
Thomsen treasurer. 

@ Heekin Can Co.: Expansion of the firm’s food 
processing research department continues with the 


appointment of E. G. Grab, Jr., as research associate. 







COATINGS 
LIQUORS 
COCOAS 


NESTLE’S 
PETER’S 
RUNKEL'S 


Branches In principel cities 
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MMU 
KANDEX 


CONFECTIONERY 


STABILIZER 


Gives Lasting Freshness and 
Smoother Texture To Your 


TOFFEE 


and other chewy 
as...Caramels, Tatty 
SAVES TIME an 


candies such 
and Kisses. 
4 EXPENSE. 


Write for Free Sample 


Sufficient for Bate 


ial 25 lb. Drum 
0” .0.B. Chicago 


*Order the 
Only $5.0 
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tlic 











8 South Dearborn St. 
Chicago 3, Illinois 


NATIONAL FOOD PRODUCTS 








A through W 


Apple through Walnut 


A Complete Line of Good 
Taste and Aroma —Whole- 
some Flavorful Favorites. 








CHOCOLATE 








COATINGS 


SWEET — SEMI-SWEET 
BITTERSWEET — MILK 


HOOTON COATINGS are first choice with particular 
Confectioners, Bakers and Ice Cream manufacturers 
because experience has proven them reliable. You 
can profit by our over 50 years of dependable char- 
acteristics: Color, Flavor, Bouquet, Smoothness, cover- 
age and proper working qualities—all at standard 
viscosities. Samples upon request. 


LIQUORS — COCOA POWDERS 





HOOTON CHOCOLATE CO. 


Fine Chocolate Since 1897 
NEWARK 7 NEW JERSEY 


eungo™ 
4204 aoe Baas 





Mr. Grab was formerly director of the food process- 
ing research section of TWA. The company re- 


| cently opened a can plant at Chestnut Hill, Tenn., 


and is currently constructing another new one at 
Springdale, Ark. Plants at Cincinnati and Norwood, 
)., have been enlarged recently. 


@ Chas. Pfizer & Co., Inc.: Dr. Karl J. Brunings 
is added to the Brooklyn plant’s research depart- 
ment. 


DR. CHARLES W. CROWE, 
is elected vice president of 
the Central Soya Company. 
Inc. Until his election, he 
served as assistant to the 
president in addition to being 
a member of the board of 
directors. In his new capac- 
ity. Dr. Crowe has charge of 
the products division of the 
firm, as well as devoting a 
large share of his time to the 
overall affairs of the business. 





| ®@ H. Kohnstamm & Co., Inc.: Baxter Thomas, of 


Surbank, Calif., is now covering the Pacific Coast 


| territory with Kohnstamm’s complete line. 


@ Packaging Machinery Manufacturers Institute: 
The 16th annual meeting of the institute will be 
held October 12 and 13 at the Hotel Roosevelt in 
New York City. 


@ Corn Product Prices: A drop in corn product 
prices is predicted by R. E. Clizbe, president and 
general manager of Clinton Industries, Inc. The 
bumper crop of an estimated 3% million bushels 
should force all corn products to lower wholesale 
and retail levels, Mr. Clizbe states. 


@ American Chemical Society: The 45,000 attend- 
ance record set at the last National Chemical Ex- 
position of the Chicago Section of the A. C. S. is 
expected to be broken at the fifth show to be held 
at Chicago’s Coliseum, October 12-16. The Na- 
tional Industrial Chemical Conference, revived after 
two years, will be held concurrently. Over a score 
of technical papers are scheduled. 





Yes ... MAKE THAT 


NEW CANDY BAR 
with MACAROON CRUNCH 


Yes, Macaroon Crunch is an ideal product for making new candy 
pieces. It has a delicious almond macaroon flavor—it is crisp and 
crunchy like nuts—and blends well with other ingredients. Macaroon 
Crunch also makes a dandy coating for bars. Ask about it—write 
to either address below for quotations. 


A.JOHNSON C0. 








Sexe Gassing 1877 
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| POSITIONS WANTED 





MACHINERY FOR SALE (Contd.) 








MACHINERY FOR SALE (Contd.) 








Factory Superintendent wishes change. 

Practical candy-maker, 40 years experi- 
ence, general line and specialty houses. 
Proven ability to assume full charge of 
production. Box A-1082, The Manufacturing 
Confectioner. 





First Class chocolate expert (Swiss) with 

many years’ experience in a world-wide 
known Swiss chocolate factory, thoroughly 
trained in all related branches of chocolate 
producing from the beginning to the wrap- 
ping; seeks a position which enables him 
to employ his knowledge to the fullest 
extent. (Dutch-Process-Cocoa) Sweet choco- 
late, milk chocolate, stuffed chocolate, and 
chocolate candies. Box A-1085, The Manu- 
facturing Confectioner. 





HELP WANTED 





CANDY PRODUCTION MAN WANTED. 

Experienced with enrober work, fon- 
dant department; for second shift. Must be 
able to take full charge of handling pro- 
duction of about 50 people. Good oppor- 
tunity for experienced man. Plant in New 
York City. Box A-1083, The Manufacturing 
Confectioner. 


Wanted: Working foreman. Candy maker 

with broad wholesale manufacturing 
experience on slab work, with such items 
as fudge, nougats, coconut caramels, jellies, 
etc. Factory located in Philadelphia, Pa. 
Must have good personal and candy mak- 
ing record. Unusual opportunity. Address 
Box A-1088, The Manufacturing Confec- 
tioner. 





MACHINERY FOR SALE 











For Sale: Union Steam pump viscolizer, 
3 cylinder, size %x2, complete with 3- 
phase, 2 h.p. motor. $350.00. Box A-10811, 
The Manufacturing Confectioner. 
For Sale: 2 National chocolate enrobers, 
complete with 16” belt direct drive. 
Also 600 starch boards. 1-100 lb. pulling 
machine (Smith), 1 mint cutter, 1-24" steel 
conveyor 14” belt. 1 Heatsealite bag mak- 
ing machine, capacity 10,000 a day. 2 
commercial popcorn machines. Box A- 
10814, The Manufacturing Confectioner. 


For Sale: No. 4 vertical mixing machine 

made by Brierley Collier Hartley, Roch- 
dale, England, special enclosed head, 
driven by two-speed motor. All copper, 
steam jacketed pan, size 30” diameter by 
26" deep, capacity 336 lbs. batch. Suitable 
for 125 Ibs. working steam pressure, tested 
to 250 lbs. Brand new as imported from 
England in unopened cases, located in Los 
Angeles, offered at bargain price for quick 











sale. Box C-982, The Manufacturing Con- 
fectione 


For Sale: 300 pound chocolate melter, 

motor driven, cellophane sucker wrap- 
ping machine, drop frame with new ball, 
drop, hard candy mix rolls. Write Box 
A-1087, The Manufacturing Confectioner. 





for Octoser, 1948 


For Sale: 2-5' ball beaters with 5 h.p. 

motor; 1 National 18-tube bar depositor 
with attached motor; 1 Werner 50 gal. 
fondant melter with attached motor; 1 
Werner 250-lb. chocolate melter with new 
gear in head motor; 1 Werner 200 lb. 
chocolate melter with new gear in head 
motor; 1 Werner 150 lb. chocolate melter 
with new gear in head motor; 1 Savage 
50 gal. marshmallow beater with motor; 
2-50 gal. steam-jacketed, copper kettles 
on trunnions; 1 Merrow cut roll machine 
with motor and gears and cutters; 1 cara- 
mel cutter, reconditioned with new gear 
in head motor; 2-3’ x 8’ cold water steel 
slabs; 1 Century 80 quart, 4 speed, cake 
machine; 1-10 h.p. frigidare Freon air 
conditioner with 3 refrigerated air fan 
outlets; 1-16" National enrober with feed 
table, bottomer and 10’ cold water table, 
4’ stringing table, 48’ air conditioned tun- 
nel with compressor and blower, and 10’ 
end table; 1-50’ fancy packing table with 
2 conveyor belts, with racks to hold bulk 
candy; miscellaneous small tools, tables 
and equipment. All above machinery has 
been reconditioned; all machinery has 
been in operation in the past few months. 
Whittles, 183 St. Paul St., Rochester, N. Y. 








For Sale or Trade for pulling machine; 
Mills Monitor motor driven cutter. Reed 
Candy Stores, Louisville 12, Ky. 





For Sale: Wrapping machines. Three G. 
H. 2. Will wrap one or number of pieces 
in cardboard trays, or on layer cards with 
various types of wrapping materials Elec- 
tric-eye marked. Without motors. Box A- 
10815, The Manufacturing Confectioner. 





For Sale: Kewanee firebox boiler, type SK 

suitable for oil, gas. or stoker. Dimen- 
sions: Diameter 36”, length 10’, 4”, height 
overall, 65". Horse power 16, suitable for 
working steam pressure up to 125 lbs. sq. 
inch. Brand new, located on West Coast. 
Bargain price for quick sale. Box C-983, 
The Manufacturing Confectioner. 


For Sale: Five 80-qt. three-speed beaters, 
Read, Day, and Champion, equipped 
with two-phase, 220 volt motors and in 
good working condition. Each $100.00. Also 
three 50 gal. copper steam kettles with 
stands, priced each $150.00, exactly what 
it cost us to repair them. Box C-981, The 
Manufacturing Confectioner. 








For Sale: National chocolate enrober, 16”, 

equipped custom built electric refriger- 
ated control, cooling tunnel, pre-bottomer, 
etc.; Dayton ball cream beater, 5’ diam- 
eter. Both items in excellent condition. 
Will not sell as separate units. John E. 
Trainor & Sen, 1023 W. Indiana Ave., 
Philadelphia 33, Penna. 


For Sale: One new Lynch Wrap-O-Matic 

bar wrapping machine; one used Model 
DF Package Machinery bar wrap ma- 
chine; Swedish stainless steel belts, vary- 
ing lengths, some 24” wide, some 32”, 
from 100 to 600 feet in length. Box B-1081, 
The Manufacturing Confectioner. 





For Sale: One ten inch National, Jr. en- 

rober. Direct inquiries to O. P. BAUR 
CONFECTIONERY CO., 1512 Curtis St., 
Denver, Colorado. 





For Sale: Savage copper mixing kettle, 

steam jacketed, motor drive, $275.00. 
Two Savage steam cookers, $140.00 each. 
All rebuilt, fine condition. One model K 
Savage gas fire mixer, single action, di- 
rect motor drive, $375.00. Four new marble 
slabs, $50.00 each. Address Box A-1089, 
The Manufacturing Confectioner. 





MACHINERY WANTED 





Wanted: 7’ ball beater in good condition. 

Write height side, voltage, horsepower, 
and current of motor, type drive, year 
built, state of repair, color paint and price. 
Box A-1084, The Manufacturing Confec- 
tioner. 








WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Cop and 
Aluminum Kettles. Describe fully and 
quote prices. 





15-21 PARK ROW NEW YORK 7, N. Y. 








| BUSINESS FOR SALE | 





For Sale: Small candy factory. Equipped 

for hard candy and chocolates. Long 
lease, low rent. Established wholesale 
and retail following. Located in Eastern 
Pennsylvania. Box A-1081, The Manufac- 
turing Confectioner. 


For Sale: Modern, completely equipped 

wholesale-retail candy factory on San 
Francisco Peninsula. All machinery less 
than two years old, includes 2 furnaces, 
kettles, fire mixer, 60-qt. beater, steel cool- 
ing slab, spinning table, air-conditioned 
packing and dipping room, ete. Dissolu- 
tion of partnership forces sale. Low rental, 
long-term lease. Price $8,000. Write Honey 
Bear Candies, 209 Baldwin Ave., San 
Mateo, Calif. 





Candy Factory. occupying 7,000 sq. ft. 

Capacity 8,000 lbs., hand rolls weekly; 
complete with 16” enrober, depositor, 2-5’ 
ball beaters; 3 chocolate melters, marsh- 
mallow beater, cut roll machine, etc. Air 
conditioned packing room, rent $275.00 
per month. $15,000 cash. Whittles, 183 
St. Paul St., Rochester, New York. 
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| BUSINESS FOR SALE 


| SALES LINES WANTED (Contd.) | 


| MISCELLANEOUS (Contd.) 








For Sale: Completely equipped, small, 
going candy factory in Chicago, making 
hand-rolled, hand-dipped chocolates. Air 
conditioned. Owner, retiring to other busi- 
ness. Will make good proposition. Re- 
quires approximately $25,000.00. Terms can 
be arranged. Address Box A-10810, The 
Manufacturing Confectioner. 
















For Sale: Retail candy kitchen, equipped 

and doing business. Located near Silver 
Springs, Fla.; year-around tourists. Will 
teach anyone not knowing how to make 
candy. Best season now ahead. $1,500.00 
will buy business. Property with house 
next door may also be purchased. Box 
A-10813, The Manufacturing Confectioner. 





SALES LINES WANTED 
















Wanted: Candy and allied lines. We have 

20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 





Wanted: Candy and allied lines on broker- 

age basis for wholesale jobbing and 
chain trade in Virginia and the Carolinas. 
Box TF-482, The Manufacturing Confec- 
tioner. 


Broker Wants chain store items, fine con- 

tacts with syndicate, drug and grocery 
chains NYC. Box A-1086, The Manufac- 
turing Confectioner. 





MISCELLANEOUS | 





PATENT RIGHTS FOR SALE ON NEWLY 

DEVELOPED PACKAGE FOR CHOCO- 
LATE CREAMS OR BON BONS. BOX A- 
10812, THE MANUFACTURING CONFEC- 
TIONER. 


TRANSPARENT CELLULOSE TAPE. 792”. 

Packed 144 rolls to case. 10 cents 
per roll in case-lots. Value about 50c per 
roll. Write for sample. Bassons Dummy 
Products, 1432 West Farms Rd., Bronx 60, 
-. 








USED STARCH 
Also Sweepings 
BOUGHT 


LOUIS ROSENBERG 
444 Fairmount Ave., Philadelphia 23, Pa. 








We purchase for cash: ‘Discontinued and 

surplus candies. No quantities too large 
or small. Trading Post Sales Co., 1059 E. 
14th St., Brooklyn 3, N.Y. 


Wanted: Long established candy and 
tobacco jobbing business outside New 
York City. Box 1852, 1474 Broadway, New 
York City. 


WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 











SHEETS*ROLLS-SHREDDINGS 
Cellepkane rolls in cutter boxes 100 ft. or mere 
ALSO MADE OF OTHER CELLULOSE FILM 


Wex - Glessine Bags, Sheets & Rolls 


Tying Ribbones-All Scotch Tape 
Colers & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert L Brown 


“At Your Service” 
74 E. 28th St.. Chicago 16, Dlincis 

















New England States 


Mid-Atlantic States {(Contd.) 


South Atlantic States (Contd.) 


| South Atlantic States (Contd.) 





JESSE C. LESSE CO. 
Confectionery 


Office and Sales Room 
161 Massachusetts Ave. 
BOSTO: 


Territory: New England 





389 East 2nd St. 


d 
15, MASS. Dept. Stores in New York City & 
100 mile radius. 





DAVID F. LOONEY 
(Confectionery Broker 





HERBERT M. SMITH 

109-17 110th St.—Virainia 3-8847 
OZONE PARK 16, NEW YORE 

Terr.: New York State 


| 
GREENBERG BROS. | 
| 
ie 


RICHM 
Tem.: W. Va., 











| 


Middle Atlantic States 








Ss. P. ANTHONY 

Manufacturer's Representatives | 
P. O. Box 1355—Phone a 
READIN PENNSYLVANIA 


IRVING S. ZAMORE 
} 2608 Belmar Place 
SWISSVALE, PITTSBUR’ 

28 Years Experience 








| 

GH 18, PA. Terr.: Va., 
| 
| 








Terr.: Pa., Md. bee” Washington, 


South Atlantic States 


COLUMBIA 1, SO. 























MARTIN J. BERMAN CO. 
292 Fifth ". 

NEW YORK 1, N. Y. 
LOngacre 4- 2633- 4 
Greater New York Area 
Including Department Stores, 
Chains, Buying Offices 





FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTO) 
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BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 


W. H. CARMAN 


IN, NEW JERSEY Manufacturers’ Representatives 


JIM CHAMBERS 
Candy Broker 


Candy = Specialty Items 
. Va., No. & So. Caro. 


Box 605—Phone 7590 
CAROLINA 
Terr.: No. & So. Carolina. 
Over 25 years in area 





e 


HUBERT BROKERAGE CO. 
Candy and Allied Lines 
3 Salesmen 
Offices & Display Rooms 
210-211 Candler Bldg. 
TLANTA, GEORGIA. and W. Va. 
Terr.: Florida, Georgia and Ala- 
bama for 20 years 





JOHNSON & SAWYERS 
. 335 Burgess Building 


SOX & ROBB 


Manufacturers’ Representative 


BROOKLYN 18, NEW YORE 17 Repgwees Aveose. 5 ze. Box 605 
TLANTA 3, COLUMBIA, S. C. 
Covering Jobbers, Syndicate an Terr.: Ga., Ala., and Fla. Terr.: So. & No. Carolina 


Over 16 years 





WM. E. HARRELSON bs 
Manufacturers’ Representative 
$308 Tuckahoe Ave.—Phone 44280 | 

OND = hy | 
Va .& S. Caro. 


H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 
| Candy, Marbles, School Tablets, 
Wax Papers, Stationery, Napkins 


as 2 A. CARY MEARS Terr.: W. Va. & Eastern Ky. 





W. M. (BILL) WALLACE 
W. A. (BILL) HANDLEY 
| Candy and Specialty Items 





> it : P & W. V ee 2 ep P. O. Box 471—111 Rutland Bldg. 
ee ee i ROY E. RANDALL CO. DECATUR, GEORGIA 
Manufacturers’ Representative Terr.: Ga. & Fla. 


Thorough Coverage 





East No. Central States 





EDWARD A. D. (Candy) BARZ 
P. O. Box 395—LA PORTE, IND. 
| P. O. Box 512—OAK LAWN, ILL. 
ae Ill., Ind., Mich., Ohio, Ky., 





<a CHICAGO 6, ILLINOIS 
308 W. Washington St. 
Phones RANdolph 1618-1628 


ene in Specialties 3508 Copley Roa 2, FLORIDA Territory: Illinois, Indiana, 
Terr.: N. J., N. Y., Pa., Dela., Md., BALTIMORE 15, Confections & Allied Lines Wisconsin 
& Washington, D. C. Terr.: Maryland; Wash., D. C. | Terr.: Ga., Fla., & Ala. | 25 years in the Candy Business 
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Machinery 
Partial List: & 


National Equipment late-type Fully 
Automatic Steel Mogul. 


National Equipment Wood Mogul Machine, 
complete with Depositor and Hydro-Seal Pump Bars. 


24” Springfield Coaters, motor driven, with Bot- 
tomers, Feeders, Coolers and Packers. 


500-Ib. capacity National Equipment Chocolate 
Melting Kettles. 


National Equipment Wood Starch Buck. 

Dayton 5-ft. Motor Driven Cream Beaters. 

Savage Marshmallow Beater, 80-gallon capacity. 
Racine Automatic Sucker Machine, motor driven, 
with conveyor. 





Equipment 
Formerly Used By 


EVANS JOHNSON CANDY CO. 
Sidney, Ohio = 


oe 7 
WELL KNOWN New York, 


| a fe ithheld 









National Equipment Late Type Fully Automatic Steel Mogul 


“IF IT’S CANDY MACHINERY, WE HAVE IT” 


G ; We have every type and size of guaranteed rebuilt candy mak- 
Sq ing equipment in our New York stock—attractively priced and 
available for prompt delivery. Write or wire collect for prices 
and details on your requirements. 
SPECIALLY PRICED FOR QUICK SALES 
. 
DIRECT FROM FLOOR OF PLANT 


In time for this season's production 





24” Springfield Coater, Motor Driven, with Bottomer, 
Feeder, Cooling Tunnel and Packing Table 


CONFECTIONERY MACHINERY CO.INC, 


318-322 LAFAYETTE STREET 
NEW YORK 1),N.Y. 
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East No.Central States {Contd.) 





East No.Central States (Contd.) 





West So. Central States 


Pacific States {Contd.) 





COLEMAN-SMITH BROKERAGE 
COMPANY 
Formerly P. L. South Company 
Confectionery Brokers 
"We Plan Our Work To 
Work Your Plan” 

Complete Wholesale and Retail 

Coverage for the State of Indiana 
702 Odd Fellow Bldg. 
Phone Franklin 8492 


INDIANAPOLIS 4, INDIANA 





CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SANDUSKY, OHIO 

Territory: Ohio, Michigan, and 

Indiana 





ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 





M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., upper Mich. & N. IIl. 
(Only reliable accounts solicited) 





WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always 
—And All Ways” 


Terr.: Michigan. Estab. Since 1932 





BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





JERRY HIRSCH 
Candy & Specialty Items 
823 N. Lamon Avenue 
CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 





DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 





WARREN A. STOWELL 
& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago and Radius of 
Forty Miles. 


Cc. H. | agar eg 


1421 Sigsbee i. 
GRAND RAPIDS 6 MICHIGAN 
Michigan only 


Terr.: 
W AND W SALES 
1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 











East So. Central States 





PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Night Phone 2420 

Box 270 


CAMPBELLS . 
Candy, Crackers, Cookies, Cigars, 
and Specialty Items 
Terr.: Ky. and Tenn. 





FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 


G & Z BROKERAGE COMPANY 
524 North 12th Street 
ALBUQUERQUE, NEW MEXICO > 
A combined confectionery experi- 
ence of 38 years. 
Covering Arizona, New Mexico, 
Idaho, Utah, and El Paso County, 
Texas. 





H. L. BLACKWELL COMPANY 
Emery wor at Sunset Drive 
EL P. TEXAS 
Phone: *3-0503 
Terr.: Tex., N. Mex., and Ariz. 
S. D. CARTER COMPANY 
Merchandise Brokers 

. Box 217 
HHREVEPORT, LA. 
La., Ark., & E. Texas 


W. S. STOKES 
Broker & Agent 
BATESVILLE, 
Candy - Novelties - Specialties 
Terr.: Arkansas—<Accounts solicited 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas and Oklahoma 





Terr.: 











Mountain States 





E. G. ALDEN & COMPANY 
Box 5014 Term. Sta. 

Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden traveling—Colo., Wyo., 
Mont., and Western Nebraska 








J. L. FARRINGER 
1900 Cedar Lane, Phone 8-8470 
NASHVILLE TENNESSEE 


Established 1924 
Terr.: Tenn., Ky., & W. Va. 





West No. Central States 





GEORGE BRYAN 
BROKERAGE Co. 
410 Walnut Bldg. 
DES MOINES 9, IOWA 
Consistent and thorough coverage 
of wholesale candy and tobacco, 
wholesale grocery, chain store 
trade in central, eastern Iowa 





ELMER J. EDWARDS 
Candy Broker 
3933 Elliott Ave., So. 
Phone Colfax 9452 
MINNEAPOLIS 7, 
Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 
Wisc. & Upper Mich.—covered 
every five weeks. 


Terr.: 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies, 
specialties and novelties 





JACK WILSON PEIFFER 
Manufacturers’ Representative 
54 W. Burton Place 


CHICAGO 10, ILL. 





ARTHUR H. SCHMIDT CO. 
815 Erieside Ave. 


CLEVELAND 14, OHIO 


Terr.: Ohio. Member Nat'l. Conf. 
Salesmen Ass’‘n. 


LEON K. HERZ 
1290 os Ave., Emerson 7309 
Terr.: Western Wis., Minnesota, 
North and South Dakota 





HUTCHINS BROKERAGE Co. 
218 Third Ave., N. 
LIS 1, MINNESOTA 


Terr.: Minneapolis and Adj. Terr. 





SCHULTZ SALES COMPANY 
2611 W. Douglas Ave. 


WICHITA 12, KANSAS 
Terr: Kansas, Oklahoma, 
Western Missouri 





N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
POLIS 16, MINNESOTA 
Territory: me N. Dak., S. Dak., 
a., Ne 
Coverage. every six weeks 


REILLY ATKINSON & CO.. INC. 
Confectionery & Food Products 
SALT LAKE CITY, U.—BOISE, IDA. 
Terr.: U. & Ida., with contiguous 
sections of adjoining states. 


CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 


Candies and Allied Lines 
Terr.: Colo., re , eee Utah, 








T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 


(General Office) 
Montana & Northern Wyoming 
Established 1907 


MERRILL SALES COMPANY 
313 East Catalina Drive 

PH . ARIZONA 
Frequent and Intensive Coverage 
of Arizona and New Mexico 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of Montana, 
Idaho, and Wyomin3. 


VICK SALES COMPANY 
316 East Van Buren 
PHOENIX, ARIZONA 

“Serving the State of Arizona” 


Terr.: 














Pacific States 





JOHN T. BOND & SON 
637 S. Wilton Place 
Phone Federal 6028 

LOS ANGELES, CALIF. 

Territory: Pacific Coast 

Our 28th Year in Candy and 
Food Field 


CARTER & CARTER 
Confectionery Mfr’s Agents 
Established with Industry since 1901 
1 Connecticut St. 

Phone: Main 7852 
TTLE, WASHINGT! 


Wash., Ore., Utah, Ida., 





Terr.: 








Buckeye Candy Club 
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Resident Salesman in Omaha, Neb. 


Mont., Nev., Wyo. 





WITENBERG-ROSS 
24 California St. 
Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
315 West Ninth St. 
Phone Trinity 7159 


LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
& Export 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 1, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: Sate of California 


MALCOLM S. CLARK CO. 
14872 Valencia St. 

No. Cal.; Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 

LOS ANGELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
RTLAND, OREGON 





915 Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1. WASH. 
3621 Nations Ave. 
Ariz., New Mex., W. Texas 
EL PASO, TEXAS 





J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, ° 


Calif., Ore., Wash., Mont., 
Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 

112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, job- 
bers, syndicates & dept. stores 
throughout Calif., Ore., & Wash. 


HARTLEY SALES COMPANY 
George W. Hartley 
89 Marietta Drive 
SAN FRANCISCO 16, CALIFORNIA 
Phone: JUniper 4-5300 
California, Oregon, Washington, 
Idaho, and Nevada 


KESSLER BROTHERS 
739 Market St.—Tel. Garfield 7354 
SAN FRANCISCO 3, CALIF. 


Terr.: 
Ida., 











Terr.: 11 Western States, Army & 
Navy, Export Wholesale Jobbing 
and Retail coverage for Quality 
Manufacturers. 
Offices, S.F.—L.A.—Portland— 
Honolulu 


Established 1925 
Sidney H. Kessler 
Theodore D. Kessler 


I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 








Terr.: Wash., Ore., Mont., Ida., 
Utah, Wyo. 
HARRY N. NELSON CO. 


112 Market Street 
SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 


GEORGE R. STEVENSON CO. 
302 Toma Sales Building 





Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 


JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 





(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, 
Philippines and China. Established 

since 1932. 


RALPH W. UNGER 
923 East 3rd Street 
Phone: Trinity 8282 








LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Tex., Nev. 
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Confectionately Yours 


CUECOOERATEE DEGRADE AAEM, 








G" ANY “HEPSHEY’S”’? Sweet 
tooth entrepreneurs in Iran are 
following up the advance work of 
America’s wartime Gls. Local fac- 
tories there are reported making 
“passable imitations” of both Her- 
shey and Wrigley products. The Ira- 
nian models are known as “Hep- 
shey’s” and “Wriggler’s,” respec- 
tively. 
* # & 

A noms GUM MARKET NOTE: 

Traditional methods of making 
beer and other beverages help de- 
termine whether or not primitive 
tribes are potential gum chewers, re- 
ports Dr. Edwin M. Loeb, ethnolo- 
gist and anthropologist of the Uni- 
versity of California. Tribes in 
about half the world are good gum 
prospects, he explains, because they 
have historically made their drinks 
by chewing grain to induce fermen- 
tation by thus supplying enzymes. 
The other half are non-chewers, be- 
cause their beverages have been fer- 
mented from sprouted grain. They 
live in Africa, Eurasia, and India. 
Primitives of Peru and Brazil started 
the gum business. They were chew- 
ing chicle in the Amazonian forests 
2,000 years ago. 


* 2 & 


Bem SPEAKING DEPT.: Essential 

to normal speech are the chewing, 
sucking, and swallowing reflexes. At 
the Institute of Logopedics for cor- 
rection of speech defects, in Wichita, 
Kan., caramels and bubble gum are 
used to help youngsters develop these 
reflexes. 


**# 


Barry MIX: In Los Angeles a man 
told police he stole candy from 
a drug store because his pet monkey 
“just had to have candy.” .. . In 
Salem, Ore., a transient got two 
years for lifting two sticks of chew- 
ing gum... In Detroit a filling 
station visitor handed the proprietor 
35 cents as “conscience money” for 
helping himself to candy now and 
then “when he used to hang around 
here.” . . . In Dallas a candy com- 
pany and a hat company joined 
forces to make candy hats so that bet- 
losers could eat their hats easier. 

- In Buffalo a candy store opera- 
tor went to place the day’s receipts 
in the safe and found the safe 
stolen . . . In general, rock candy 
plugs are ‘used to confine 10 bees 
with the queen in shipping boxes. 
Object: company. 
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Brach Tragedy Saddens Entire Industry 


6 Mer TRAGIC EXPLOSION and fire at E. J. Brach & Sons, 
which last month took the lives of 15 of the firm’s 
workers and caused damage of between $500,000 and 
$750,000, is a saddening disaster meriting the sincerest 
sympathy of the entire confectionery industry. And it 
is indeed “gratifying” as Brach’s itself reports, that 
the firm received “offers of help and cooperation from 
so many of our fellow candy manufacturers.” 

The early morning tragedy on September 7 killed 
four men outright and injured 19 others, 11 of whom 
died on following days. At presstime, the coroner’s in- 
quest studying the accident was adjourned for further 
investigation of possible causes. A Chicago Battalion 
Fire Chief termed the cause “either a fire followed by 
an explosion or an explosion followed by fire.” The 
Chicago Daily News, in an editorial, stated, “The Brach 
explosion, apparently, was due to starch dust in sus- 
pension within the plant, despite mechanical ventilation. 

Whatever cause or causes the coroner’s inquest does 
finally assign to the tragedy, however, “the fatal ex- 
plosion,” as the Chicago Daily News points out in its 


editorial, “again calls attention to the dangers inherent 
in many types of occupation not generally regarded 
as hazardous . . . In any plant where sugar, corn, or 
other grains, rosin, chocolate, cocoa, sulphur, wood, 
cork, spices, fertilizers or any other solid is ground dust 
is a hazard,” states the paper. “If the mixture of air 
and dust is in proper proportions and a spark is ap- 
plied, the action is comparable to that which takes place 
within the cylinder of an internal combustion engine. 
The engine’s cylinders are built to withstand the ex- 
plosion, the interior of the mill or factory is not.” 

Coming so ominously soon before Fire Prevention 
Week, October 3-9, this tragedy is also a grim re- 
minder that before 1948 is ended more than 10,500 
American lives and $700,000,000 will be destroyed by 
fire. Anything the confectionery industry and other 
industries can do in studying and preventing both the 
causes of fires and fires themselves is certain to mean 
fewer shattered families and a stronger America in 
this trying hour of precarious peace and international 
mistrust. 


“Feeling of Optimism About Fall Market” 


e R-p Is A feeling of optimism at present about our 
Fall market, says Oscar G. Trudeau, chairman of 
the Council on Candy of the National Confectioners’ 
Ass’n, in announcing the Council’s new Fall campaign. 
“We feel that the Council on Candy program, particularly 
with this new advertising campaign, gives further sub- 
stance to this optimism, as it will be helping every 
manufacturer to sell more of his products.” 

A double-spread, four color advertisement (the first 
one in Council history) in the Saturday Evening Post 
for October 2 will be followed by additional single, 
four-color pages on October 30, November 20, and 
December 18, announces Mr. Trudeau. A new selling 
theme “Candy . . . Gives Life a Lift” will be stressed, 
together with a reemphasizing subheading “Great Fun, 
and Fine Food, Too.” Recognizing that candy is an 
“impulse” buy, the series aims to “make our candies 
look so good that millions of Americans will be prompted 
to follow that irresistable ‘impulse’ and buy some candy.” 
As nothing sells candy more effectively than a beautiful 
display of candies, adds Mr. Trudeau, we tried in every 
way to inject this display value into this new campaign. 
The dominating illustrations feature the appeal and 
deliciousness of candy. 

“The Council is spending $350,000 in 1948,” says 
Mr. Trudeau. “We have bought and paid for a year- 
‘round aggressive campaign in the Saturday Evening 
Post, which is climaxed with this new Fall series of 
color pages on ‘Candy . . . Gives Life a Lift.’ This 
is backed up by our color pages which ran in the 
first six months of 1948 and the 90 color pages in 
leading magazines placed in the previous six years. 

“Qur campaign to doctors and dentists continues with 
114 full pages in 1948. Of equal importance is our 
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campaign of 28 full pages in the educational magazines 
reaching the 890,000 teachers and home economists. 
We will send out more than one million pieces of litera- 
ture and colorful candy posters to grade schools in 
1948. On top of that, our movie ‘Candy and Nutrition’ 
is playing to more than one million high school students 
during this year. At our November meeting, Council 
members will consider the creation of a second movie 
in 1949, designed especially for showing to grade 
school teachers and students. 

“Our campaign managers are now equipped with 
a comprehensive report on all Council activities. These 
reports cover the major programs of the Council and 
show the advertisements in the medical and dental 
field, the educational field, our educational material, 
and facts about costs and accomplishments of each 
advertising, selling, and educational program. Every 
manufacturer is encouraged to review this material with 
the campaign manager in his area. Here is a chance 
to get a picture of everything the Council does to help 
sell more candy. 

“Right now we are launching the Fall drive to raise 
a minimum of $200,000. We need this money to finance 
the continuation of our complete campaigns in each 
major field during the first six months of 1949. Every 
member of our industry and the suppliers have a big 
stake in supporting the Council with their subscriptions 
right now. We are a big business with a big sales 
volume to protect, in, an industry that needs protection. 
All subscribers are encouraged to send in their checks 
at an early date, as the Council committee will meet 
on November 11 in Chicago to settle the advertising 
campaigns and educational programs for the first six 
months of 1949,” 
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The NEW, Economical 
Efficient Replacement 
for Egg Albumen 


HY try tricks with your recipes to cut down on sky-high egg white 
costs? Pro-Tan, priced at only about half as much as egg powders, will 
give you quality that costs less... quality that sells your candies! 


As a candy manufacturer, you know that there are many proteins just as 
rich in albumen content as egg whites, We have selected—blended—treated 
these for you. The result—yours, for big savings—is PRO-TAN the eco- 
nomical replacement (NOT a substitute!) for egg powders. 


These specially selected and blended proteins in Pro-Tan are themselves 
stabilized. Pro-Tan contains no added carbohydrates (gums, starch, etc.) 
or gelatin which might produce only moisture stabilization. 


Pro-Tan preserves the taste, color, and moisture-retaining qualities so vital 
to the shelf life and big customer-demand in creams, nougats, fudges, 
marshmallows, frappes. Take a tip from the many leading candy manufac- 
turers who are now successfully using Pro-Tan. Write us at once for samples 
and recipes. 








